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Worth MORE than its 
weight in gold! 


We just mean that BUFFALO STUFFERS make 
more money for you, give longer service, assure 
faster production, and provide greater safety. 
The proof is found in expressions of satisfaction 
by hundreds of sausage-makers. And in every 
size plant, large or small. 


Like gold, too, BUFFALO STUFFERS are made 
to rigid standards of quality in materials and 
workmanship. This means more years of profit- 
able service and uninterrupted operation. 


Find out how BUFFALO STUFFERS really do 


reduce production costs and increase profits. 





Their structural features and operating advan- 
tages are worth knowing about. Write for a free 
copy of the Buffalo Air Stuffer Catalog. There’s 
a complete line from 500 to 100 Ibs. capacity. 


Just a few 
BUFFALO STUFFER highlights 
@ Fast operation 
@ Special piston design 
@ Simple valves, easily cleaned 
@ Special safety features 





QUALITY SAUSAGE-MAKING MACHINES 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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Sun Valley... Spectacular GREAT WORK OF NATURE 
Natural Products Are Better 


Fine Sausages Deserve Wilson’s 


Be Fiestas Casings 


Rigid tests for absolute uniformity and expert sewing give your 
sausages Complete Protection in Wilson’s NATURAL CASINGS. 


Order these better-quality casings from your Wilson salesman today. 


\\ ta\ fi} 
GENERAL OFFICES [EVVINECHeL Rca @ten CHICAGO 9, ILL. 
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In every way sausage is Gest in 


WILSON’S NATURAL CASINGS 
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REJUVENATE YOUR DEHA'RE# 
WITH “BOSS” BELT SCRAPERS 


PERFORM DEHAIRING OPERATIONS AT TOP EFFICIENCY 


lt your dehairer shows evidence of | limber or too stiff. Re 
fatigue or ejects carcasses nicked and | new set 
bruised, the scrapers are either too 


BOSS BELT SCRAPERS ARE UNIFORM 


Boss Belt Scrapers are all alike, but there is no belt 
scraper like the BOSS". Blades are of special hard- 
ened steel, die cut and die formed for uniformity. Our 
special manufacturing process, which involves heat 
curing, molding and covering under hydraulic pres- 
sure guarantees uniformity, resiliency and stamina of 
the belt. 



























BOSS BELT SCRAPERS ARE RESILIENT 


For efficient dehairing it is imperative that belt scrapers 
maintain exact and even pressure. Stiff scrapers scratch 
and nick. Limber scrapers fail to dehair. Resiliency is 
an important product of our special manufacturing 





process, 
BOSS BELT SCRAPERS HAVE STAMINA Boss Belt Scraper No. 65 ~~ | 
Another important product of heat curing under pres- available in 4” and 5” sizes. 4 


a 
BAP nti. 


sure is the tough, long lasting belt achieved by this 
special process. Boss Belt Scrapers are known through- 
out the industry for Uniformity, Resiliency and Stamina. 


DO YOU NEED A LITTLE “KNOW HOW’? 


Order a reserve set of Boss Belt | 


_ PR “~ day! Attached to your invoice y 
_ zs\ ~ Aan DOSS sheet containing complete instr 


fo}ge) ol-1ameiael(ellalemelslemmaelalelt 
best dehairing results 


THE Cmcinncdtt BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 
delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


AND COMPANY 
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As simple 


with KOLD-HOLD’S 


new aye truck unit 


Hi-temperature refrigeration of perishables is 
achieved quickly, easily and economically 
through the installation of the new “Pakage” 
truck unit. This unit is a completely self-con- 
tained refrigeration: system which you can 
install (see right) in from two to three hours 
without special body work, holders or brackets 
It works well in any properly insulated body, 
regardless of age . . . and it maintains a 45° 
to 50° temperature throughout the longest 
day’s deliveries. The unit recharges itself by 
simply plugging in to any 110V outlet. 220V 
motor is available if desired. Write for the 
“Pakage” truck unit bulletin for information 








as (-2°37° 7 








Cut two holes in the floor of the truck for 
air intake and discharge. Dimensions and 
measurements come with the unit, as well 
as complete installation instructions. 


Push the unit into position over the holes 
and bolt securely into place. This is all 
the installation required 


Plug into 110V outlet. Twenty foot rubber 
covered cord is supplied with the unit. If 
desired, a connection box may be installed 
outside the body for greater convenience. 








Baffle plate induces 
complete air circu- 


lation 


Insulated compart- 
ment holds 1 HP 
compressor and 
electric motor. 


c=» 


Two Kold-Holid 
“Hold-Over” Plates 
have 25,800 B.T.U. 
capacity. 








Ss foal 
it s' ior bolting 


bol 
Jw the floor. 


KOLD-HOLD 


Jobbers in Principal Cities 
KOLD-HOLD MANUFACTURING COMPANY - 


protects every step of the way 


460 E. HAZEL ST., LANSING 4, MICHIGAN 


The National Provisioner—March 5, 1949 





Page 7 











You can reclaim larger amounts of marketable 
fats, boost your profits and offset high operating 
costs easily . . . today! Look what Globe offers in 
Dry Rendering Equipment: 


Globe Dry Rendering Cooker starts your fat re- 
covery program off right by efficient use of thor- 
ough agitation and modern steam pressure and 
vacuum action. 


Globe Crackling Receiver or Percolator allows 
quick, thorough drainage of all free fats from 
cracklings discharged from the cooker. 


Globe HPM 500-Ton Hydraulic Curb Press 
puts the clincher on your economy program by re- 
covering more grease from cracklings than small- 
er, less efficient types. Built of heavy materials 
with a high factor of safety, this press is usually 
maintained at less than 4¢ per ton. 


This Globe equipment was developed after long 
study and consultations with packinghouse engi- 
neers, and has been proved in packing plants all 
over the country. 


Write for information today. We'd be glad to help 
you plan your new installation—at no obligation, 
of course. 


* 
Due to Increased Manufacturing tho Chit 90S Gitian Sites Gk Pons. 
Facilities, We Are Able to Make : = Patented cylinder tamper and easily-charged 
° 7 top-loading device permit rated hourly capacity 
Prompt Shipments on wh of 1000-1200 Ibs. of unpressed cracklings! 
_Cookers and Presses 


The Globe Flowing Drive 
Dry Rendering Cooker. High 
starting torque motor is sil- 
ent, dependable. The agi- 
tator shaft is driven by a 
flexible combination “V" 
belt-enclosed herringbone 
reducer directly coupled to 
agitator shaft. Agitator 
paddles are replaceable 
and fully adjustable. 





See the new Globe Catalog 
for complete engineering 
data on this and other 


Globe Rendering Equipment. 











34 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


She GLOBE Company SE 
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Supplier Group Planning 
Joint Entertainment for 
Packers at AMI Meeting 


An innovation in the activities of in- 
dustry supply and equipment firms in 
connection with the annual meeting of 
the American Meat Institute, to be held 
at the Waldorf-Astoria in New York 
the week of September 18, has just been 
announced by E. P. Schoenthaler, presi- 
dent of the Meat Industry Supply and 
Equipment Association. In order to as- 
sure adequate entertainment facilities 
for its members and, at the same time, 
avoid any possible conflict with the AMI 
business meetings, the association has 
decided to dispense with the usual indi- 
vidual hospitality room arrangement. 

Instead, the association has made ar- 
rangements to use the beautiful Mod- 
erne room of the Belmont Plaza hotel, 
directly across the street from the Wal- 
dorf, as a club room for members and 
their packer guests on the evenings of 
September 19 and 20 from 5 p.m. to 
7:30 p.m. for cocktails, snacks and a 
general get-together. The association is 
releasing this information in advance 
as an invitation to all packers and proc- 
essors to visit the Moderne room. 

In addition, the individual member 
companies will send invitations to pack- 
ers inviting them as guests of the asso- 
ciation on the evenings of September 19 
and 20 when there will be special enter- 
tainment and door prizes. It is believed 
this arrangement will bring all packers 
and MISEA members together in a 
club room atmosphere and offer oppor- 
tunity for congenial association without 
interfering in any way with full at- 
tendance at any of the convention ses- 
sions and business meetings. It is be- 
lieved this added attraction should help 
bring more packers and suppliers to the 
AMI convention and make it possible 
for suppliers to meet and visit with 
packers on a more wholesome and more 
economical basis than heretofore. 

The association has also announced 
it has reserved an adequate number of 
desirable sleeping rooms at the Belmont 
Plaza, for all of its members, which will 
be pre-assigned and ready for occu- 
pancy immediately upon arrival. Ac- 
cording to Secretary Noelke members 
will only have to ask for their keys 
upon arrival and in two minutes they 
will be in their rooms. 


CANADA DECONTROLS FATS 


Removal of import and export con- 
trols on animal, vegetable and marine 
oils and fats has been announced by 
Canadian Minister of Trade Howe. The 
action was taken as a result of a recent 
recommendation by the IEFC. 


RFC APPEALS DECISION 
IN SWIFT SUBSIDY CASE 


The Reconstruction Finance Corpora- 
tion has appealed to the U. S. circuit 
court of appeals for the seventh circuit 
from the decision of federal judge Philip 
L. Sullivan at Chicago in which the dis- 
trict court ruled that Swift & Company 
was entitled to a declaratory judgment 
for $221,861.51 in livestock slaughter 
payments withheld by RFC on account 
of inventory at the end of price control. 

Judge Sullivan’s original ruling was 
reaffirmed by him in December, 1948 
(see THE NATIONAL PROVISIONER of 
January 1, 1949, page 25) after he had 
given consideration to the Schluderberg- 
Kurdle subsidy case (lost by the packer 
and denied certiorari by the U. S. 
Supreme Court). 

It is probable that the RFC appeal 
will not be heard until some time in the 
fall. 


INDUSTRY ASKED TO CONTINUE 
SALVAGE OF IRON AND STEEL 


Although supplies of iron and steel 
scrap are larger at present than for 
some time, it is still imperative if maxi- 
mum steel production is to be main- 
tained for industry to continue collect- 
ing all unneeded iron and steel items 
and get them into normal scrap collect- 
ing channels. Secretary of Commerce 
Charles Sawyer stated recently that 
the improvement in supplies is only 
relative and that 1,000,000 more tons of 
heavy scrap are still needed to main- 
tain full steel mill and foundry pro- 
duction. 

Production of steel has increased 
sharply and the steel industry is con- 
suming scrap at a record high rate. 
Furthermore, steel companies are sched- 
uled to increase their present capacity 
by more than 2,000,000 tons during the 
year. The use of scrap in producing 
steel saves iron ore, as well as con- 
tributing to efficiency and economy in 
operation, it was pointed out. 


EXPORT CONTROL EXTENDED 


The president has signed the bill ex- 
tending the Export Control Act until 
June 30, 1951, final passage of which 
was reported in THE NATIONAL PRo- 
VISIONER last week. The law extends the 
authority to control exports of fats and 
oils and other products. It provides that 
the Secretary of Agriculture may de- 
termine when agricultural commodities 
are at “surplus levels” and may then 
recommend removal of controls provided 
it does not conflict with foreign policy 
or the national security. Restrictions on 
exports of fats and oils were suspended 
recently. 


UNION WILL SEEK WAGE 
INCREASE, MORE HEALTH 
AND WELFARE BENEFITS 


A general wage increase and im- 
proved health and welfare provisions 
will be sought this year by the CIO 
packinghouse workers, Ralph Helstein, 
UPWA president, announced late last 
week. 


In a nine point program adopted by 
the UPWA executive board, the union 
noted that the “sharp reduction in 
working hours which we predicted over 
a year ago has had a serious effect on 
weekly earnings,” and that the “re- 
duced numbers of livestock available for 
slaughter can only. mean continued 
short work weeks.” 


In regard to health and welfare 
contract provisions, the UPWA pointed 
out that it had initiated its campaign 
for these benefits three years ago, a pro- 
gram now being advanced in one form 
or another by many unions throughout 
the nation. The union announced its “de- 
termination to secure health, welfare 
and retirement protection far beyond 
our present sick pay and to include 
medical care, hospitalization, disability, 
pension and death benefits.” 

The UPWA will also attempt to se- 
cure national and local legislation pro- 
hibiting any employer from operating 
a plant or enterprise while a legally 
called strike is in effect. 

Other sections of the program cover: 
1) union shop at all packing plants, 2) 
union organization including the win- 
ning of a contract with Wilson & Co., 
3) support for government-aided hous- 
ing, modernizing of building codes and 
sponsorship of cooperative housing 
whenever possible, 4) expanded educa- 
tion program within the union, 5) con- 
tinued political action at local, state and 
national levels, and 6) public relations 
activities, covering broadened com- 
munity relations, extended civil rights 
and further work toward developing 
friendly relations with farm organiza- 
tions. 

The union will continue cooperating 
with the national CIO for repeal of the 
Taft-Hartley act. 


OVERTIME BILL HEARING 


Views of packer trade associations 
with respect to HR 858, a bill designed 
to afford relief from “overtime on over- 
time” claims, were heard by a sub- 
committee of the Senate labor commit- 
tee this week. The bill has passed the 
House but there have been objections to 
the measure because it appears to limit 
relief solely to the long shore, stevedor- 
ing, building and construction indus- 
tries. 





Georgia Rendering Plant Set 
Up tor Odorless, Soeedy Work 


short depth characterize the sec- 

ond (top) floor, which is used for 

truck unloading and carcass breaking, 

at the rendering plant of J. D. Jewell, 

Inc., by-products division, near Gaines- 
ville, Ga. 

The rendering plant is one of the most 

modern in the South; it is located be- 


A RELATIVELY narrow front and 


tween Gainesville and Athens. The busi- 
ness was first started in Gainesville 
about five years ago with one cooker 
housed in a small frame structure. As 
the business grew the management re- 
alized that the plant must be moved to 
a location with more favorable condi- 
tions for this type of operation. A site 
was chosen near the firm’s experimental 
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poultry farm and a concrete block struc- 
ture was built to house four cookers, if 
and when needed. 


The firm has recently installed the 
third 5x12 cooker, a second electric 
press pump, a 300-ton hydraulic press 
and facilities for settling 2,400 gallons 
of grease and storage of 20,000 gallons. 


The plant is well planned for efficient 
handling of raw material, processing 
and the shipment of finished products. 
The building is constructed of concrete 
block and has steel supports and a built- 
up roof. The charging floor (on which 
the pickup trucks are unloaded) is 50x 
40 ft. and three trucks can be housed 
inside the building for unloading or 
storage. Overall length of the building 
is 170 ft. with a width of 50 ft. Two 
grease storage tanks are located to the 
right of the plant and can load by 
gravity into tank cars. 

All grease lines are installed with 
good drainage and the firm has experi- 
enced no trouble with stopped-up lines 
because of cold grease. One small pump 
is used in handling grease between the 
settling tanks, a 100-gallon receiver be- 
tween the two presses and a tank for 
kitchen grease. The line feeding steam 
to heat the hydraulic presses is passed 
through the grease receiver and along 
the grease line to the settling tanks. 
This keeps the pumping line warm at 
all times and coils in the grease re- 
ceiver are arranged so as not to over- 
heat the grease. 

A deep well is located next to the 
main building and can supply water at 
the rate of 75 gpm for the boiler, 
locker room showers and _ cleanup. 
Water for the condensers is pumped 
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from a river located about 1,000 yards 
from the plant. A 150-gpm pump is 
located at the river and is housed in an 
8x8 ft. concrete block building. A 
booster pump is used in the main plant 
to force the river water into the three 
barometric condensers located on the 
side of the building. 

Due to good housekeeping and con- 
trol measures, odor is no problem at 
the Jewell plant. A hot well 9x15 ft. and 
8 ft. deep is employed in connection 
with the condensers. The tail pipes from 
the condensers are carried down to 
about 6 in. from the bottom of the 
well and are covered with approximately 
6 ft. of water. All non-condensable gases 
arising from the well are pulled into the 
smokestack serving the steam plant. 
Since all material is handled as fresh 
as possible there has been no difficulty 
with odors from dumping the cookers, 
but it is believed that if trouble did 
arise in this connection it could be 
eliminated by placing hoods over the 
percolators and pulling the gases from 
there to the boiler fire box. 

At one time the plant had some 
trouble with odors but this was cleared 
up by covering the hot well and venting 
the non-condensable gases from it into 
the stack. 

The operator of the plant believes 
that some renderers earn a bad reputa- 
tion as neighbors because they try to 
operate a short day, allowing the ma- 
terial to lie around too long, and do 
not keep their plants clean. 

Raw material processed at the Jewell 
plant includes poultry offal (the bulk 
of the material), dead stock and cattle 
and hog packinghouse offal, shop bones 
and fats and kitchen grease. Two and 
one-half ton trucks equipped with steel 
bodies, barrel lifts and power winches 
are employed for the pickup of fallen 
animals. These trucks operate over a 
radius of approximately 50 miles from 
the plant for the pickup of dead stock, 
while the firm’s other three trucks 
normally go out as far as 100 miles from 
the plant for other materials. 

Pickup territory has been reduced 
considerably with the decline in fat 
prices and the management believes 
that a run of 25 miles and two hours of 
driver’s time is now the maximum first 
cost that can be charged to each animal. 

Animals found in the plant’s territory 
are below the level of yield and quality 
found in dead stock in some sections of 
the country. Animals of greater weight 
and quality could, of course, justify a 
greater investment in collection expense. 


The company operates four routes for 
the pickup of bones, fats and kitchen 
grease. These routes have also been 
shortened and the period between pick- 
ups has been lengthened. Even with 
these changes, however, it is difficult to 
obtain a payload since there is little 
incentive for the market operator to 
save his material and for the renderer 
to process it. Material of this type is 
handled in open top steel drums which 
are emptied directly into the cookers. 
Dead stock is pulled off the trucks at 


(Continued on page 29.) 
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CONDENSERS AND 
HOT WELL 
AT THE JEWELL 
PLANT NEAR 
GAINESVILLE, GA. 


This view of one side 
of the plant shows the 
two-level construction 
and the arrangement of 
barometric condensers 
and the hot well. Note 
that the hot well is 
covered and non-con- 
densable gases arising 
from the well are trapped 
and carried by a 6-in. 
line into the steam plant 
smokestack. Condenser 
water is pumped from a 
river more than one- 
half mile away and 
supplied to the three 
condensers by a booster 
pump located at the 
plant. BELOW: The 
photo shows the two 
1,200-gallon grease set- 
tling tanks with the tank 
used for kitchen grease. 














The grease pump shown 
handles all pumping re- 
quirements. All grease 
lines are arranged for 
good drainage and tanks 
are furnished with an 
8-in. bottom opening to 
facilitate removal of 
settlings. BOTTOM: 
The three 5x12 ANCO 
cookers and the two 
300-ton presses. The 
newest 18-in. ram, 300- 
ton press is operated at 
a constant pressure with 
an electric pump. The 
firm believes this setup is 
a big improvement over 
the older steam pump 
impelled press. 


Page 11 








“Vibe 


\ N a the Lohrey Packing Co. of 
Cincinnati changed recently to 
the closed, lightproof package 
for its sliced bacon, it first undertook the 
job of educating its own sales organiza- 
tion, then the retail dealers and Cin- 
cinnati housewives, on the advantages 
of this type of package. So effective 
was this educational campaign, and the 
follow-up merchandising campaign, that 
the company reported an increase in 
sliced bacon sales of 20 per cent in the 
six or eight months it has been using 
the new package, and it has priced its 
bacon 1c a lb. above any other bacon in 
the city during this period. 

The procedure which Lohrey used was 
first of all to “sell” its own salesmen on 
the closed package, so that they in turn 
could sell the retail dealer who could 
explain to his customers why the bacon 
was covered up in the new package. 
Then the company went directly to the 
housewife, via television, to tell her the 
advantages of the package. At the same 
time the company increased the number 





of its retail outlets in Cincinnati. 
The Lohrey company knew that most 
housewives had become accustomed to 
buying bacon on sight, rather than 
brand. Shoppers almost invariably se- 
lect a lean package of bacon. Lohrey 
believes, however, that not all women 
are good judges of sliced bacon and 
that, so far as appearance is concerned, 
bacon does not run true to form, and 
that a large amount of lean does not 
necessarily indicate a superior piece of 
bacon. No consideration can be given 
to fine flavor or other hidden character- 
istics when selecting by sight. The other 
types of bacon packages—cellophane 
and parchment—encourage the house- 
wife to examine each package and se- 
lect by sight rather than by brand. One 
day one brand might look better to her, 
and the next time she visits the store 
another brand might appeal to her, so 
she switches from brand to brand. With 
the visible package it is difficult for a 
packer to build a business on brand. 
However, knowing that it is some- 





HOW LOHREY 
INCREASED 
SLICED 
BACON 
SALES 


times hard to change buying habits, 
Lohrey executives felt that their sales- 
men should be well informed on the new 
package in order to convince grocers 
that their customers would buy bacon in 
a closed package, once they understood 
that the package gives better protec- 
tion and keeps bacon fresher in their 


LOHREY SALES MEETING 


A dinner meeting was held to introduce 
the new packages to Lohrey salesmen. The 
group attending is pictured below. Seated 
at the table, |. to r.: George Lohrey, presi- 
dent, Lohrey Packing Co.; C. D. Mullinix, 
of the Western Waxed Paper Co.; Walter 
Meoellering; Messrs. Deyhle, Dellbruegge, 
Zentgraf, Walter Williamson, Harry Wil- 
liamson, William Schroth, Walter Schroth 
and Zumstein. Front row, |. to r.: Messrs. 
Kamphaus, Mackie, Clark, Dempsey and 
Kluener. Standing: Messrs. Hauenstein, 
Maier, Dinnie, Grimmer, Louis Moellering, 
A. L. Lauber, A. D. Lauber, Wernke, Ach- 
terman, Focke, Mahon and Hughes. 
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refrigerator for a longer period. 

To introduce the company’s new sliced 
bacon and pork sausage packages to his 
sales organization, president George R. 
Lohrey gave a dinner for the entire 
sales personnel and asked C. D. Mulli- 
nix, inventor of the package, to explain 
the advantages of the lightproof pack- 
age and to answer any questions that 
might arise. 


Packages Explained to Salesmen 


Of course, the principal purpose of 
any package is to protect, or prolong 
the keeping quality of, the product 
packaged. In the case of bacon this 
would include protection against two 
damaging elements: light which has a 
tendency to turn bacon dark, and loss of 
moisture since bacon tends to become 
hard and tough when it dries out. Also 
of importance is convenience to the 
user. Ease and speed in packaging is 
an important consideration to the pack- 
er, as is the adaptability of the package 
for merchandising of the product to 
consumers. 

In the Lohrey package a wax paper 
(opaque plasticized glassine) is lami- 
nated to a specially scored board. The 
scoring permits folding into a carton 
type package. The scored portions 
which are in contact with each other ad- 
here closely, making the package rela- 
tively air tight. The package can be 
easily opened for inspection and on be- 
ing folded back, re-adheres. Only half- 
pound packages are made, allowing 
about 9-in. slices to the package. (Nine- 
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TWO METHODS OF MERCHANDISING SLICED BACON 


Side by side in Cincinnati are an A & P supermarket and a Pik- 
A-Pak self-service unit. The above pictures were taken during 
store hours one day the last week of February. The A & P was 
running a special that day on sliced bacon, which it noted in the 
front dcor with a penciled sign. In one of the front windows was 
placed an old piece of cardboard on which were tacked several of 


inch slices were the longest slices allow- 
able under OPA ceiling prices for sealed 
packages of bacon.) 

The new Lohrey package for its 
Brighton Bell brand is half red and half 
yellow, with white printing on the red 
and brown printing on the yellow. A 
large bell, the trademark of the com- 
pany, appears between the words 
“sliced” and “bacon.” 

One advantage which is claimed for 
the lightproof package over other types 
of bacon packages is that it affords 
greater protection against light, air, 
shrinkage, loss of moisture and physical 
damage to the slices than other pack- 
ages. 

Another advantage claimed for the 
package is convenience to the housewife. 
Because it is rigid it is said to be easier 
to handle and to afford better protec- 
tion for the product in the refrigerator 
than a more flexible type package. Be- 
cause the bacon does not lose any mois- 
ture, the slices do not stick togethe 
and it is easy to remove a single slice 
of bacon with a fork. Lohrey calls the 
consumer’s attention to this character- 
istic in an effective selling message 
printed on the inside flap of the wrapper 
which reads: “Mrs. Housewife, This is 
the new Mullinix lightproof package, 
designed to retain the delicate texture 
and flavor of Brighton Bell bacon. No- 
tice how easily single slices of bacon 
can be removed.” 

It is also claimed that because fewer 
motions are necessary in completing the 
packaging operation, it is 25 per cent 


FOOD 





the flat layer type packages. Just inside the door was an impro- 
vised table, piled high with bacon packages. The Pik-A-Pak win- 
dow carried the printed Lohrey streamer announcing its television 
show. The entire store was neat and orderly and all merchandise 
attractively displayed. The independent gets 2c more per Ib. for 
bacon, even when the chain store is not having a special sale. 


faster to package than the cellophane 
package. (See article on how to pack- 
age sausage in new Luer package on 
page 14, of the April 17, 1948 issue of 
The National Provisioner.) In fact, 
claims are made that the greater ex- 
pense of the package (roughly about Ic 
per package, compared with an average 
of .2c per package for other types of 
packages) is “more than offset by the 
economy of operation in the packing 
plant” and that with proper merchan- 
dising it is easy to pass cost on to con- 
sumer. 

The bleached sulphite used in the 
package has a quality look associated 
with quality products and lends itself 
to good printing. Recipes may be print- 
ed on the package or attractive ways of 
serving the product illustrated. Since 
raw bacon and sausage do not create 
appetite, from this standpoint it is 
claimed to be advantageous to cover 
them. 


Help to Retailers 


Lohrey salesmen were advised to in- 
struct retailers on the best way to han- 
die customers who are confronted with 
the new package for the first time. Be- 
fore brand demand is built up it is sug- 
gested that the grocer snap up the lid 
of the package and show the bacon, as 
it will re-adhere when folded back. 
Salesmen are also told to point out to 
retail dealers such advantages as the 
saving of paper and time, since the 
package is not greasy and can be put 
in shopping bag without being wrapped. 


(Continued on page 24.) 
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a Fearn Binder in your Loaf Formula 
insures quality, yields and sales appeal! 


Any loaf product or specialty can be vastly improved through proper selection and use of 

. the right Fearn Binder. 

Fearn Binders are all specially prepared and processed for use in the meat plant. They 
offer advantages that ordinary binders can never give, and even the finest loaf product 
can be improved through a Fearn Binder with added protein flavor builder to build extra 
richness in the finished product. Best of all, the extra values, extra sales appeal and added 
yields you get from the use of Fearn Binders will more than repay the slight investment 
required. 

Tell us about your products and we'll be glad to recommend the proper Fearn Binders to 


give you the quality, sales and profits you seek. 


Write today for full details 
c " of these outstanding Fearn ingredients 


| ore 





laoboréteditwe. tae 


rearn 
adds sales and profits from added zest and flavor 
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How Briggs Cut Confusion and 


Delay in Loading 34 Trucks 
Daily at Washington Plant 


SYSTEM that has eliminated the 
A confusion of loading 34 trucks 

for the following day’s deliveries 
has been worked out by L. S. Briggs, 
Inc., Washington, D. C. 

As this concern is located in the heart 
of the meat distribution center in the 
nation’s capital, where traffic is heavy 
and parking space limited, a large 
amount of confusion arose every day as 
trucks belonging to this company waited 
to be loaded. 

“Trucks always backed up to the 
pavement facing the plant and awaited 
the small hand trucks loaded with pro- 
visions to come out so that they could 
be loaded into the individual trucks,” 
explains a company spokesman. “More 
than three or four trucks completely 
covered the frontage area of our plant 
which meant that our other delivery 
trucks were parked in front of other 
business houses which had their own 
vehicles. This meant that our trucks 
had to park all over the street awaiting 
their turn to back into the area covered 
by our plant so that they could be 
loaded.” 

With all the company’s trucks wait- 
ing at one time to be loaded, and each 
driver checking his load before it went 
into his truck, the shuffling of the ve- 
hicles and the confusion caused by them 
held up street traffic and routemen lost 
valuable time waiting for their loads 
rather than going out on regular de- 
liveries. 

“We were able to reduce this loss of 
time, traffic congestion and confusion 
with a system that we installed,” the 
Briggs official explained. “The benefits 
were even greater than we expected.” 


Since the loading period was an ex- 
tremely busy one, errors and improper 
loading occurred and the plant as well 
as drivers suffered shortages. This was 
not too difficult to understand because 
loading time confusion left many ave- 
nues open to outright pilferage, mis- 
taken counts or improper loading. 

The company’s current system has 
eliminated all this difficulty and trucks 
are loaded in sufficient time for plant 
employes and drivers to check the pro- 
visions before they are loaded into the 
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trucks. It is not often that more than 
two or three trucks are in front of the 
plant to be loaded at one time. 

The key to the plan is that all drivers 
call in their next day’s orders while they 
are on their routes, anywhere from 
11:30 a.m. to about 2 p.m. They already 
have an idea of their day’s sales by this 
time and phone in to the office what they 
want to take out on the following day. 


As soon as a driver’s call is com- 


TRUCKS WASHED 
REGULARLY 


Effectiveness of the 
Briggs’ trucks as an ad- 
vertising medium is en- 
hanced by the regular 
washing they receive as 
they come into the ga- 
rage just prior to park- 
ing for thenight. Trucks 
are “ready-to-go” when 
they leave the garage 
in the morning. 


pleted, the list is handed to the proper 
shipping room workers and they begin 
making up the order, placing all the 
product in hand trucks. After the truck 
is loaded, a duplicate sheet of the order is 
attached to the truck which is covered 
with a heavy cloth. 

“This routine is followed as orders 
are phoned in by all our drivers,” it is 
explained, “so that all our drivers’ or- 
ders are made up during the afternoon 
for delivery on the following day.” 

As drivers finish their routes, they 
come to the plant to have their trucks 
loaded for the next day. As soon as a 
truck backs up, the hand trucks bear- 
ing its order are rolled out of the plant. 
Drivers take off the covering cloth and 
can check the meats while they are be- 
ing loaded in his truck. 

Loading takes only a few minutes 
under this arrangement in contrast with 
much longer periods previously. As soon 
as the truck is loaded, the driver locks 


the door and takes it to the Briggs 
garage. 

Inasmuch as different drivers com- 
plete their routes at different times, 
there is little chance of having more 
than a couple of trucks around the plant 
at one time. This speeds up loading, al- 
lows plant men and drivers to check 
their stocks more carefully and does not 
hold up traffic in this busy location. 


“We can store product in our trucks 
overnight without encountering any 
difficulty as they are all equipped with 
cold plates. As the trucks are driven 
into the garage, the refrigeration units 
are hooked up by the garage men.” 


Trucks are parked in the garage ac- 
cording to the schedule of the employes 
that take them out, so that no confu- 
sion is encountered by drivers when 
starting out for the folowing day’s de- 
liveries. 


As the driver takes his truck to the 


garage, it is left in front for the main- 
tenance men to service and drive into 





its proper location, according to the pre- 
arranged schedule for departing the 
following morning. 

“All our trucks are gassed either 
twice or four times a week,” explains 
garage superintendent Fred Carmen, 
“according to the mileage that they 


cover. We have a gas sheet hung on 
the garage door and the attendant looks 
at it to see which trucks have been 
gassed for the proper number of times.” 

The gas sheet has seven columnar 
headings for recording the truck num- 
ber, mileage, gallons of gas, quarts of 
oil. The mileage record has three sub- 
heads showing out and in speedometer 
readings and actual mileage. Next to 
the truck numbers is a small figure two 
or four, denoting the number of times 
to gas that particular truck. The oil is 
checked and mileage recorded each time 
gas is put in. All trucks are greased 
every 1000 miles. 


If any driver has difficulty with his 
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NEVERFAIL 


sige Pre-Scasoning 


taste-tempting 
oy 3-DAY HAM CURE 


FLAVOR It’s the good, old-fashioned, full-bodied ham 

flavor that your customers want. That’s what 

NEVERFAIL gives you. For extra goodness, 
“The Mon Who Knows” NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness ...and a texture that’s 
moist but never soggy. Write today for com- 
“The Mon You Know” plete information. 


H. J. MAYER & SONS co., INC. 


)UTH ASHLAND AVENUE CHICAGO 36 LLINOI 








AUTOMATIC 
BRINE 
INJECTOR 


@ CUTS BUTT PICKLING TIME 75% 

@ 1500 to 2500 LBS. PER HOUR 

@® 2 TO 3 OZ. OF PICKLE PER STROKE 
@ SYNCHRONIZED NEEDLE HEAD 

@ ONE-MAN OPERATION 

@ COMPACT—ONLY 58 BY 45 BY 20 IN. 


RICHTER’S FOOD PRODUCTS, INC. 


1040 W. RANDOLPH STREET CHICAGO 7, ILLINOIS 
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truck he fills out a duplicate shop ticket 
that is placed on a small table in the 
entranceway to the garage. This ticket 
has a space for the date, driver’s name 
and truck number. The rest of the 
ticket is for the driver’s notes. An orig- 
inal copy is placed under the windshield 
wiper and the duplicate in a locked box. 

As this garage has two night me- 
chanics and three day mechanics, the 
superintendent assigns them truck re- 
pair work as it comes up. The reason 
for the locked box is that in case any 
driver should claim that he has filled 
out a ticket for repairs which were not 
made, his statement can be checked. 

“Too often drivers complain that they 
make out shop tickets and the repair 
or replacement work isn’t done,” points 
out Mr. Carmen. “My experience has 
shown that we always have done all the 
work requested. In order to prove to 
drivers that we are alert, we have a 
duplicate in a locked box that proves 
one of us is correct.” 

As work appears it is assigned to va- 
rious mechanics; if it is a long job the 
driver is assigned a different truck. As 
trucks are loaded with meat before 
parking overnight, all drivers know 
that if they intend to make out a re- 
pair ticket they must first come to the 
garage. If it is determined that it will 
take more than overnight to handle the 
repair job, they are given another truck 
which is then loaded with product. 

All trucks are washed before they are 
parked in the garage. This may be done 
in the entranceway or on an adjacent 
lot. After washing, the truck is backed 
into position and hooked up for refrig- 
eration. 

“Our garage works very closely with 
drivers,” says Carmen, “so that they al- 
ways have their trucks ready for the 
next day’s work. Our methods of fleet 
maintenance have proved very satis- 
factory.” 


BOOTH SPACE FOR NIMPA 
MEETING IS GOING FAST 


Applications for exhibit space at the 
convention of the National Independent 
Meat Packers Association are already 
coming in at a rapid pace and more 
than half the booths have already been 
sold, according to A. H. Noelke, secre- 
tary-treasurer of the Meat Industry 
Supply and Equipment Association 
which is handling the exhibition at the 
NIMPA meeting at the request of the 
associate membership special commit- 
tee. The convention will be held at the 
Palmer House in Chicago on May 23, 
24 and 25. 

Noelke of MISEA, with headquarters 
at 38 South Dearborn st., Chicago, 
states that a convention department has 
been established at his office and has 
been staffed with people experienced in 
handling exhibits and trade shows. R. J. 
Fullmer is manager of exhibit space. A 
separate department has also been es- 
tablished to handle room reservations 
for all suppliers at the NIMPA conven- 
tion, and for other packer association 
conventions. 
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Foot-and-Mouth Program 
Proceeding Satisfactorily 


The Livestock Industry Advisory 
Committee on foot-and-mouth disease 
has expressed satisfaction with the 
progress of the program to eradicate 
the disease in Mexico and has urged 
continuation of this country’s active 
participation with Mexico as a protec- 
tion to United States livestock. 

General Harry H. Johnson, co- 
director of the commission, recently 
reviewed the progress on inspection, 
quarantine, slaughter of diseased 
and exposed animals, disinfection of 
premises where disease occurred and 
vaccination of susceptible animals that 
have not been exposed. Recent informa- 
tion indicates greater safety against re- 
infection if re-vaccination is begun in 
about four months instead of the six 
month interval formerly planned. 


With the vaccine production now at a 
satisfactory rate, the commission soon 
would be able to double the vaccination 
rate, with small additions to the staff. 
This will permit a division of staff so 
that crews working on first vaccinations 
can continue to converge toward the 
center of the infected areas, while fol- 
low-up crews will be working behind. 

Purchase of canned meat from the 
area of northern Mexico is proceeding 
on schedule provided in the contract 
program with Mexican canners, the re- 
port stated. This part of the program 
was begun in 1947 to alleviate pressure 
of livestock numbers in the area which 
formerly exported live animals to the 
United States. 

All meat purchased in fiscal year 1948 
was moved into foreign channels at no 
loss to this country. Supplies bought 
during the present fiscal year are mov- 
ing slowly into trade channels and there 
are indications that the Department will 
have to absorb a cutback in the price 
of the canned meat. The Committee sug- 
gested a program which would main- 
tain the price paid to Mexican live- 
stock producers in line with world price 
levels for canned meat. They also sug- 
gested that any new purchase con- 
tracts be reviewed at regular intervals. 


FLASHES ON SUPPLIERS 


AMERICAN VISCOSE: Plans have 
been announced to expand Sylvania cel- 
lophane production at the firm’s Fred- 
ericksburg, Va., plant to 100,000,000 lbs. 
a year. This expansion will double the 
present production of Sylvania cello- 
phane and make the plant the largest 
in the world. 

PHIL HANTOVER, INC.: This Kan- 
sas City firm recently announced the 
addition of French Pruitt to its sales 
force. Mr. Pruitt is well known to the 
trade and will take over the south- 
western states, including Texas, New 
Mexico, and Louisiana. 

ST. JOHN & CO.: This Chicago firm 
announced recently that exclusive rights 


in Latin America have been granted to | 


the Griffith Laboratories, S.A. 
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REGULATING 
TEMPERATURE 


VATS + TANKS - KETTLES * DRYERS 
WATER and OIL HEATERS 
OF < JACKET WATER COOLING 
DRYING and STORAGE ROOMS 
and MANY OTHER USES 


REDUCES COSTS—Maintains a 
constant temperature. Prevents 
losses caused by OVER -heating. 
Saves steam and labor. Helps to 
produce a better, more uniform 
product. Often pays back its cost 
several times a year and gives 10 
to 25 years of service. 









SELF 


THE POWERS REGULATOR CO. 
2725 Greenview Avenue 
Chicago 14, Illinois 
Offices in 50 Cities * Established 1891 


SIMPLE » DEPENDABLE - ECONOMICAL 
> Write for Bulletin 329 
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Personalities and Events 
of the Week 


® The Sambol Packing Co., Kansas City, 
Kans., is now operating in a new plant 
which is modern in all respects and 
equipped with the latest in labor-saving 
machinery. Operations were discon- 
tinued while the new building was erect- 
ed. It was completed late in 1948. 

@ Edward Foss Wilson, president, Wil- 
son & Co., Chicago, attended a dinner 
at the Wilson plant in Oklahoma City 
the last week of February honoring 100 
employes who have been with the firm 
25 years or more. During his stay in 
Oklahoma City, Chamber of Commerce 
officials took him on a tour of the Okla- 
homa A & M college demonstration 
farm, and he appeared before several 
businessmen’s groups. He was met at 
the train by a group of civic leaders 
headed by William Gill, jr., city mana- 
ger, and Stanley Draper, head of the 

















BALTIMORE PACKER OPENS NEW OFFICE BUILDING 


Corkran, Hill & Co., meat packers of Baltimore, Md., will hold open house on March 6 
to show the trade the firm’s new and modern office building, recently completed. All em- 
ployes and their families have been invited, as well as 5,000 customers. There will be a 
number of product displays, and a sound movie entitled “A Nation’s Meat.” Refreshments 
will be served on the newly completed loading dock. Since 1875 Corkran, Hill & Co. has 
been an important factor in the distribution of meat products in and around Baltimore. 





Chamber of Commerce. 


@ Herman J. Mayer, jr., well known to 
members of the meat packing and allied 
industries, died suddenly on Monday 
morning of this week of a heart attack. 


He was the son of H. J. Mayer, chair- 
man of the board of H. J. Mayer & Sons 
Co., Inc., Chicago, and a brother of 
Sebastian, Frank and Charles F. Mayer. 
He had been in failing health for the 


past few years. Burial was in St. Mary’s 
cemetery, Chicago, on Thursday morn- 
ing. 

@ R. C. Pollock, president, and M. O. 





Cullen, head of the department of meat 
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MEMBERS OF PACIFIC COAST RENDERERS ASSOCIATION GET TOGETHER 


West Coast renderers at San Francisco meeting, February 12. Kneel- 
ing, |. to r.: Nels Hamberg and Robert Peterson, Peterson Tallow 
Co., Emeryville, Cal.; R. E. Ricci, Royal Tallow & Soap Co., San 
Francisco; A. J. Friese, Friese Hide & Fur Co., Bellingham, Wash., 
and John Haugh, Tucson Tallow Co., Tucson, Ariz. Seated: Paul 
Jerome, Phoenix Tallow Co., Phoenix, Ariz.; Lloyd Hygelund, 
Crown By-Products Co., San Jose, Cal.; Frank Bauman and James 
H. C. Allan, Western California Products Co., San Francisco; 
R. P. Giovannetti, South San Francisco Tallow Works, San 
Francisco; W. A. Koewler, Sacramento Reduction & Tallow 
Works, Sacramento; Thomas N. Conway, California Rendering 
Co., Los Angeles, and C. A. Tocalino, Modesto Tallow Co., 
Modesto, Cal. Standing: Nels Peterson, Peterson Tallow Co., 
Emeryville, Cal.; R. H. Lamping, LeFiell Bros. Co., San Francisco; 
Joseph Firpo, Stockton Tallow Works, Stockton, Cal.; T. L. 
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Bergen, Maricopa Tallow Works, Phoenix, Ariz.; Roy T. Mason, 
Consolidated Chemical Industries, Inc., San Francisco; Joe Babka, 
Western California Products, San Francisco; Jim McIntyre, West 
Coast Soap Co., Oakland; Arthur Dofflemyre and Loyd Coates of 
Butte Tallow Co., Chico, Cal.; W. F. Gould, administrative as- 
sistant, Western States Meat Packers Association; O. L. Brown, 
manager, Southern Oregon Rendering Co., Medford, Ore.; C. L. 
Johnson, Johnson Tallow Works, Puyallup, Wash.; L. Blaine 
Liljenquist, Washington representative, Western States Meat 
Packers Association; John R. Trainor, Tehama County By- 
Products Co., Red Bluff, Cal.; John Franzoia, Sacramento Re- 
duction & Tallow Works, Sacramento; Louis Ottone, jr., Salinas 
Tallow Works, Salinas, Cal.; George V. Steninger, Union Prod- 
ucts Corp., San Francisco; E. A. Herrgott, Herrgott & Wilson, 
San Francisco, and R. L. Poer, Maricopa Tallow Works, Phoenix. 
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Jim Brown, Manager of our Min- 
nesota-Wisconsin Division is a new- 
comer to the meat processing field. 
He has taken courses in meat process- 
ing through the Institute of Meat 
Packing sponsored by the University 
of Chicago and the American Meat 
Institute. He also is learning a great 
deal from the fine people he calls 
upon, who help him apply his train- 
ing in a practical way. Jim stumped 
us with an observation that is hard 
to reconcile: 


HE IS AMAZED TO FIND THAT 
EVERY PACKER HE CALLS 
ON SAYS THAT THEY MAKE 
THE FINEST HAM ANYWHERE. 


This put us to thinking. There 
must be a great number of packers 
who realize that practically all hams 
are good or else the public wouldn’t 
buy so many. These more progres- 
sive packers must also know that 
there is room for a truly super-quali- 
ty ham that would be the envy of 
the less progressive in his trading 
area, but apparently they don’t 
know how simple this is to accom- 
plish. A custom tailored cure made 
especially for you will give you a 
ham finer than you would believe, 
but don’t disturb your present prod- 
uct. It is easier to put out a new 
and better ham under your present 
brand with a rider or sticker on the 
label designating John Doe’s Super 
Ham. It certainly won’t make you 
mad when this finer quality product 
kills the sales on the old type as it 
has done for many of our customers. 

You can’t lose because the cost of 
one of these Special Complete Cures 
is only slightly higher than the 
cheapest obtainable. After produc- 
tion cost is considered the end re- 
sults actually make the cost less. 

The natural ham flavor is en- 
riched. The meat develops a fully 
ripened flavor and tenders itself 
while curing. Enzymes are isolated 
and controlled to do this. 

Write for a few barrels and let 
your customers convince you that a 
Special Cure is what you want. A 
barrel normally makes 150 gallons 
of pumping pickle. You do not have 
to change your present methods of 
processing. Tell us how you pump 
and what percentage, we will tell 
you how much to use per gallon in 
making pickle. Write today. 


Good Products, Inc. 


701-707 N,. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 








4468, 


Quality 





merchandising, National Live Stock and 
Meat Board, appeared on the program 
of the annual meeting of the Producers 
Live Stock Marketing Association in 
St. Louis this week. Pollock made a 
short talk and Cullen gave a meat cut- 
ting demonstration. 


@ A new series of talks, entitled, “Be- 
hind the Scenes at Colonial,” is being 
given by William C. Waugh, director of 
sales and promotion and public rela- 
tions, Colonial Provision Co., Boston, as 
part of the Colonial Hour, broadcast 
every Sunday afternoon at 12:30 over 
Radio Station WHDH. The talks are 
designed to acquaint the consumer with 
the care that Colonial exercises in 
processing all its meat products. Talks 
are on a friendly, neighborly tone. 

@ J. M. (Jack) Sorensen, associated 
with the Allbright-Nell Co., Chicago, on 
its city sales desk and as purchasing 
agent for 29 years, died suddenly at 
the office on Monday, February 28. He 
was well known to the meat packing 
industry. Funeral services were held on 
Thursday afternoon and burial was in 
Forest Home Cemetery. 

® The Kansas City Dressed Beef Co., 
Kansas City, Kans., has made a number 
of improvements in the past year, in- 
cluding a new boning room which was 


| designed to speed production and cut 


costs. Jacob Schmidt is manager of this 


| company, which specializes in boned 


beef in addition to its activities in the 
city fresh meat trade. 

@ Raymond Armstrong, 46, partner in 
the Blue Ribbon Provision Co., Cincin- 
nati wholesale meat processor, died re- 
cently. He had. been employed by 
Armour and Company before he went 
into business for himself about four 
years ago. 

@ Sloman, Lyons Brokerage Co., recent- 
ly organized packinghouse products 
brokerage firm, is now located in its 
new offices at 32 Tenth ave., New York, 
telephone ALgonquin 5-0010-0012. Tele- 
type service will be installed shortly, 
it was announced. The principals in the 
new company were formerly with 
Berth. Levi & Co. Irving Sloman was 
associated with Berth. Levi for 30 
years and a vice president at the time 
of his retirement earlier this year, and 
Lester J. Lyons, who has been in the 
casing business for 30 years, was con- 
nected with Berth. Levi & Co. for seven 
years. 


@ A new plant for processing fatty 
acids will be established in Memphis, it 
has been announced by Herbert Humph- 
reys, president of the Humko Co. The 
new plant will represent an investment 
of $200,000 to $300,000. S. L. Koplad is 
the other principal stockholder. 

® John Morrell & Co. recently issued its 
second “Report to Employes.” The re- 


| port, which was mailed to the home ad- 


dresses of the entire payroll, stressed 
results of the year’s operation which are 
of particular interest to employes, such 
as the fact that the firm’s payroll is ten 
times its net earnings and more than 17 
times as large as the amount paid to 
stockholders. It contained a graph 
showing the amount paid to employes 





and to stockholders in each year since 
1940. Another interesting graph of the 
wage history of the company during the 
past nine years showed both starting 
wages of unskilled labor and the total 
payroll. 

® J. T. Stringer, who retired Novem- 
ber 1, 1947, after 43 years’ service with 
The Cudahy Packing Co., is now asso- 
ciated with R. F. Norris & Associates, 
Chicago provision brokers. Tom is 
widely known in the trade and, with his 
long experience in the industry, is well 
equipped for his new connection. 


@ The Gertenbach Co., Milwaukee, Wis., 
purveyor of meat and poultry, recently 
began selling meat to individuals for 
home freezers, as well as to hotels, res- 
taurants, clubs, institutions, etc. This 
will enable consumers to obtain whole- 
sale cuts of graded meat rather than be- 
ing forced to obtain uninspected meat 
from abattoirs or farms outside the 
city, the company said in announcing 
the new service. The company furnishes 
quarters of beef and all kinds of whole- 
sale cuts regularly to customers. Most 
of the meat is sold fresh but a few items 
are frozen. The firm has also started 
delivering cube steaks and hamburger 
patties in various sizes, ranging from 
three to 15 to the lb. They are packed in 
5-lb. boxes, marked to indicate size and 
number of pieces to the lb. and to the 
box. Darwin M. Huxley is sales mana- 
ger of the firm. The company also op- 
erates a retail store in the residential 
district of Milwaukee. 

@® James Madison Ellis, manager of the 
slaughterhouse in Tallulah, La., died re- 
cently. He was 54 years old. 

@ Several improvements have been 
made recently in the boiler room of the 
U. S. Packing & Rendering Co., Inc., 
Kansas City, Kans. In addition to wa- 
ter softeners installed about a year ago, 
subsequent safety measures include a 
“Magnatrol” feed water control and low 
water cut out installation, which make 
the entire system automatic. Art Wuest, 
plant engineer, has also installed a re- 
ducing valve in the main steam line that 
leads to the tallow settling vats in order 
to eliminate any scorching of the fat 
before drawing off. Albert Simon is 
head of the company. 

®@ Walter Boehme, a partner and oper- 
ator of the Boehme Sausage Co., Mil- 
waukee, was recently fined $25 on a 
charge of violating state food regula- 
tions. William F. Schloerke, a food in- 
spector for the city health department, 
testified that the firm’s sausage in which 
skimmed milk powder had been used 
was not labeled properly. 

@ At the annual meeting of stock- 
holders of the Osage Packing Corpora- 
tion, Pawhuska, Okla., recently, four of 
the five directors whose terms expired 
this year were reelected: Bill Wright, 
Earl Jackson, John Blanton and Ben 
Culver. Ralph Tolson was also elected a 
director. Other directors are Dr. Roscoe 
Walker, George Pfaltzgraf, Frank Files 
and Jack Walker. Dr. Walker has been 
serving as temporary president for the 
past few years. It was announced that 
plans would be continued to complete 
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the packing plant under construction 
and get it into operation at the earliest 
possible date. 

® The Erie County (New York) health 
department has issued a permit for 
operation of a slaughterhouse dealing in 
horsemeat for human consumption. The 
permit was issued to the Monarch Fur 
Farm, Alden, N. Y. 


Veteran Louisville, Ky. 


Firm Reported For Sale | 


C. F. Vissman & Co., oldest packing- 
house in Louisville, Ky., has reduced its 
operations to a bare minimum, marking 
time until outcome of negotiations for 
its sale are known, it was revealed this 
week. About 200 men were employed at 
the plant when it was in full production. 


The Vissman company was organized | 
in 1875 by H. F. Vissman, grandfather | 


of the three men who are now its offi- 
cers. Three weeks after the first Ken- 
tucky Derby, which was held the year 
the company was founded, Mr. Viss- 
man gave his meat products the brand 
name of “Derby” which the company 
still uses. In 1890 the firm became the 
C. F. Vissman & Co. when the founder’s 
son, C. F. Vissman, took control. Offi- 
cers of the firm are: Robert Vissman, 
president; George W. Vissman, treas- 
urer, and J. C. Vissman, secretary. H. 
Fred Vissman, who was vice president, 
died in 1947. 


Morrell Tells Employes of 
Its Services to Producers 


The lead article in the February 
Morrell Magazine and an insert dis- 
tributed with the magazine are devoted 
to the activities of the agricultural serv- 
ice department of John Morrell & Co. 
According to an introduction by G. M. 
Foster, president, the purpose is to im- 
press Morrell employes with the im- 
portance of the livestock industry in re- 
lation to their jobs and encourage them 
to maintain a friendly, courteous atti- 
tude to the company’s farm customers. 

The insert discusses some of the many 
ways in which contact is maintained 
with agricultural interests in an at- 
tempt to make a real contribution to 
the agricultural economy. One is the 
monthly Stockmen’s Letter which con- 
tains timely and practical advice for 
farmers. Personal contact is established 
with individuals and groups who spend 
a day at one of the company’s plants 
at various “field day” events. The com- 
pany also awards scholarships each 
year to the outstanding 4-H boy and 
girl in each state in which plants are 
located. National 4-H Club News is sup- 
plied to 4-H club leaders in counties 
near its plants. Students of animal 
husbandry at state agricultural colleges 
are encouraged through meat judging 
contests sponsored by Morrell to com- 
bine the study of meat with their studies 
of livestock production. Another service 
to farmers is that a public address sys- 
tem is available at each of the com- 
pany’s plants to large groups for educa- 
tional meetings and demonstrations. 
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ELECTRIC 
BURNING 
LEGEND 
BRANDER 


Ideal for burn-brand- 
ing inspection legends. 
Two styles: No. 88 for 
livers and hearts, No. No. 88 Unit-225 watts 
cll oe gal og No. 89 Unit-350 watts 
eplaceable bronze 
alloy die. Branders 
$12.50 each, dies as 
low os $2.50 each in 
6 lots. 





DIES QUICKLY INTERCHANGED 












GAS and AIR 


BURNING BRANDER 


No. 12 Brander (left) is ideal 
for fast branding of wet S. P. 
meats. Gas and air heat is 
simple and economical, gives ample heat for 
steady, continuous branding. Price complete 
as shown $20, extra legends as low as $1.50 
each in 12 lots. Legends cast in Hi-Resist Met- 
al (last 4 times longer) $4.25 each. 

Other Great Lakes branders include every 
type used by packers for branding and mark- 
ing all fresh and cured meats and sausage. 


GREAT LAKES STAMP & co: 


2500 IRVING PARK RD., CHICAGO 18, ILL. 


No. 14 Gas & Air 
Burning Brander 

> 
For large special burn 
brands specify this 
brander. Ample heot 
capacity for continuous 
branding, light weight 
and easy to handle. 
Costs only $22.50, 















































plus dies. America's Largest and Leading Meat Brander Makers 
11 Years Service-NO Cost ForUp-Keep 
One lone spindle was the only damage 
sullered when « heavy crete dropped on 100% 
section of Metzger Portable Conveyor, thet OPERATING 
— been m constant, cost free service for EFFICIENCY 
eleven yeers. from 
The spindle was ruined, but the wheel EVERY WHEEL 
still spun freely thanks to Metzger's sturdy 
Labyrinth Ball Rece that is dust tree and 
shock proof 
You can't beat » Metzger for sturdy eco- 
nomial perlormance 
7 
| MANUFACTURERS e 
AGENTS <3 & 
WANTED IN - 
meee —SS\ METZGAR CO 
WRITE FOR rS 
DETAILS 
* 





GRAND RAPIDS 4, MICH. 
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a Series PH Grease Interceptor. 


a costly problem or a = 
profitable by-product * 





GREASE INTERCEPTORS 


cut operating costs...make money! 


@ Stop pouring dollars into your drain lines! Install a Josam 
Grease Interceptor and recover the valuable grease... 
sell it at a profit. At the same time you will prevent grease 
from clogging drain lines... slowing up operations... 
causing disagreeable odors . . . and costing you money! 
Modern processing and packing plants everywhere are in- 
stalling Josam Grease Interceptors . . . recovering more than 
90% of the grease in waste water. They are giving profit- 
able service in every industry wherever grease is a problem. 
There is a size and type to meet your specific need ... ata 
surprisingly low investment. Our engineering department is 
at your service without obligation to consult with you on how 
to overcome your grease problems. Write today! 









All steel, with skimming valve 
and skimming trough for 
packing house and industrial 
plant service. 


Designed for application in packing houses, rendering plants 
and abbatoirs. For installation in pit for regular observation 
and periodic skimming. Furnished with flow control, skimming 
valve and skimming trough. Built in large sizes for any ca- 
pacity. 


Series JN Grease 
Interceptor 


Built in medium sizes es- 
pecially adapted to the 
requirements of Dairies, 
Sausage Manufacturers, 
Food Processing and 
Meat Packing Plants. For 
installation on floor or 
partially recessed. 





Write for Manval “A“‘—the authority on Grease Interception 


JOSAM MANUFACTURING CO. 
317 Josam Building ° Cleveland 13, Ohio 


Josam Mig. Co., 317 Josam Bidg., Cleveland 13, Ohie 
Please send free copy of Manval “A” on Grease 
——-, 

AM 
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“20 mins. to 
remove month’s soot 
from smokehouse walls” 











HAT’S the comment on one meat packer’s time-saving 

success with the Oakite Hot-Spray Unit shown above. 
This specially designed, hard-working Oakite unit sprays 
2 gallons of soil-loosening Oakite cleaning solution every 
minute at 30 lbs. pressure. Plenty of solution from its 
60-gallon tank. Heavy layers of grease, soot, creosote are 
easily, quickly removed from walls, ceilings, ducts. Clean- 
ing solution does not cloud up room. Unit is easy to wheel 
around the plant. Can take a lot of punishment, thanks 
to rugged construction. Versatile, too: use it on racks, 
carts, tubs, tables, kettles, vats. Why not have a talk 
with your neighborhood Oakite Man about it? Or send 
for FREE helpful details? No obligation. Write to Oakite 
Products, Inc., 20A Thames St., New York 6, N.Y. 


OAKITE 


EG U.S PAT OFF 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 











Technical Service Representatives Located in 
Principal Cities of United States and Canada 


BUILT for DEPENDABILITY 


AURORA 
HORIZONTALLY 
SPLIT CASE 
DOUBLE 
SUCTION 
SINGLE STAGE 
CENTRIFUGAL 
PUMPS 


SERIES TYPE OD | 


The ultimate in design and perfection 
— type OD pumps — in capacities 
to 4,000 G.P.M. and heads to 300 
ft. — are accessible, compact and 
lasting. They are widely used for 
general water supply, for municipal- 
ities, industrial buildings and _insti- 
tutions. Also for handling condenser 











re also available 


— @ 
circulating water, liquids in paper HORIZONTALLY SPLIT 
. + 4s * . — DOUBLE 
mills and distilleries, chemical solu- SUCTION © SIDE SUCTION 
tions, oil in oil fields and refineries, ® VERTICAL © NON CLOG 
© SUMP © MIXED FLOW 
® DEEP WELL TURBINES « 


CASE TWO STAG 


irrigation, etc. 
and SPECIAL DESIGN. 


Write for 
CONDENSED APCO TURBINE-TYPE PUMPS 
- eopgee Here's the Pump for "I00I" duties. 
CarMeS NG SIMPLE — only one moving part, the im- 
nel peller. Capacities to 150 G.P.M., Heads to 
CONSULT 600 Ft. Slight change in capacity against 
SWEETS drastic head variations. 
. DISTRIBUTORS IN PRINCIPAL CITIES 





82 Loucks Street, AURORA, ILLINOIS 


AURORA 
CENTRIFUGAL PUMPS 
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CATTLE SKINNING DEVICE 


A device designed to skin cattle in a 
fraction of the time required for hand 
operation is being manufactured by the 
firm of Schmid and Wezel of Maulbronn, 
Germany, and will be on display at the 
“Germany 49—Industry Show,” Rocke- 





feller Plaza, New York City, to be held 
from April 9 to 24. 

The Biaz flaying apparatus, a light- 
weight, portable device, is claimed by 
the manufacturer to reduce losses and 
waste due to faulty cutting to a mini- 
mum. Powered by a small 40/60 watt 
electric motor, it has a \%g¢-in. flexible 
shaft approximately 10 ft. long, permit- 
ting the worker complete freedom of 
movement. 


Almost complete elimination of torque 
is accomplished by means of the cutting 
principle employed—the toothed circu- 
lar knives, operating at a speed of 5000 
revolutions per minute, are counter- 
rotating. Effortless handling with a 
minimum of pressure in ripping up op- 
erations is possible due to the construc- 
tion of the cutting knives. The teeth are 
blunt on the periphery with sharp sur- 
faces between the sides of the teeth, so 
that the knives work easily between the 
flesh and the hide. 


The device has a comfortable hand 
grip and is equipped with a safety 
guard for the thumb and forefinger. 

The Schmid and Wezel firm has been 
specializing in this type of equipment 
for 15 years and has made successful 
practical tests of the new skinning de- 
vice in a number of slaughterhouses. 
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FEED CONTROL FOR GRINDERS 


J. B. Sedberry, Inc., Franklin, Tenn., 
has announced a new patented feature 
of “constant feed control’’ which can be 
supplied to Jay Bee mills now in opera- 
tion, including tankage fertilizer grind- 
ers used by the rendering and meat 





packing industry. With the new con- 
stant feed control all material is ground 
in suspension, permitting use of screens 
of larger perforation than can be used 
to secure the same uniform fineness of 
finished product when the old method of 
rubbing the material against the screen 
is employed. The material being ground 
is held in contact with the hammers by 
only its own weight and it remains cool, 
the manufacturer claims. 

The new control is composed of an 
inlet feed regulating adjustable gate 
(A) and a baffle plate (B), which may 
be moved forward or backward by con- 
trol handle (C) or by remote control if 
desired. Gate A is set to feed a pre- 
determined amount of material. The 
manufacturer reports that recent tests 
have proved that the constant feed con- 
trol hammer mill will increase capacity 
as much as 50 per cent per horsepower, 
with less wear on the mill, power, belts 
and screens. 


Jay Bee tankage fertilizer grinders, 
models SW and W, will handle consist- 
ently up to 14 per cent grease and 30 
per cent moisture. No cage mills, 
screens or elevators are necessary where 
a Jay Bee is installed to deliver the 
finished product to storage bins. 


INTER-COMMUNICATION 
SYSTEM 


The “Dynasonic Selector,” made by 
Talk-A-Phone Co., Chicago, fully meets 
every requirement of an inter-communi- 
cation system, the manufacturer claims. 
It furnishes optional performance for 
each unit in the system. The user mere- 
ly selects, upon installation, the type of 
performance he desires for each unit. 
A system can be composed of six, 20 or 
30 capacity master stations, and they 
can be intermixed with staff’ stations. 


DUO-PURPOSE LIFT TRUCK 


The Barrett “HT” lift truck, discon- 
tinued since 1942 because of wartime 
restrictions, is again in production and 
available for immediate delivery, Bar- 
rett-Cravens Co. has announced. The 
company claims that the truck can be 








employed as a general purpose floor 
truck as well as a conventional lift 
truck. It is designed for the handling 
of loads up to 1000 lbs. Operation is 
simple, rapid and effortless, according 
to the manufacturer. To settle the load 
to the floor, the operator presses the 
thumb handle release upward and he 
simply pulls down the bar handle, one 
stroke, to elevate the load. A full 2-in. 
lift is provided. The unit’s width of 18- 
in. permits use in small areas. The 
truck is of welded construction through- 
out, and weighs 108 lbs. It is made with 
lowered heights of 31%-, 6-, 7-, and 9-in. 
and with carrying frame lengths of 
36 and 48 in. 


HEAT SEALING EQUIPMENT 


A new line of heat sealing machines, 
to be known as the “Seal-Vac” line, is 
being put on the market by the Seal- 
Vac Corporation of Philadelphia. It in- 
cludes a machine for vacuumizing and 
heat sealing a flexible package in one 
operation and without the expense of a 
vacuumizing chamber. The machine is 
no larger than an ordinary heat sealing 
machine and no more difficult to oper- 
ate. After the bag is inserted between 
the sealing jaws, the first movement 
of the foot pedal pulls the vacuum, 
which can be regulated to suit the 
contents of the package, and the further 
pressure, without taking the foot off 
the pedal, brings about the sealing 
operation. 
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Pays peor i taelf 

: You get all of the following benefits when you install the PLANERT Such savings as shown above 

y RETURNAL SYSTEM: are well worth while. Similar 
@ Returns condensate as fast as it is formed benefits can be yours, if 
© No waiting for steam traps to fill up and dump you install the RETURNAL. 


© Steam —_, ipchom, coils, drain lines, and all steam condensing We shall be glad to give 
units are kept free from water 
‘ov furth pon 
@ You are assured of dry, hot steam everywhere all the time. = st “ = he 
© Operates continuously, returning all steam and condensate to Fo Opa ed ae warmy 


boiler at high pressure and temperature of other users have to say re- 
@ All expensive and troublesome traps can be discarded. garding savings. 








A NEW SIMPLIFIED 





Mecca edly Maric 


. : ELECTRIC PATTY U MOLDING MACH 
: «59 00 1.0 CHINE 
a ‘ 


"MOLDS 
1800 PATTIES PER HOUR 


A new, simplified design with foolproof 
safety and operating features. Loose 
knit patties, whether sandwich thin 
or steak thick, retain full juice con- 
tent with minimum shrinkage on the 
grill because of non-compressing, 
non-combing molding method. 
Molds, ejects and stacks 1800 
patties per hour on waxed paper. 
Accurate control of size, shape 
: and weight of patty . . . from all 
. types of ground meat... whether 
/ fine hamburger grind er coarse 
chopped steak range from 3 to 
16 patties to the pound. Saves 
meat. Saves time. Saves money. 


“=. 


PATENTED 


WRITE FOR FULL DETAILS 
AND EASY PAYMENT PLAN 


ALSO “HOLLY JR.” PATTY MOLDING MACHINE 


The only small machine on the market that eliminates the manual feed of 
paper and automatically ejects and stacks the patty on a special coated 
waxed sheet. Price, $14.95, F. O. B. factory, Chicago. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 
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| New Lohrey Bacon Packages 


(Continued from page 13.) 


} 
} 


For the past six or seven weeks the 
Lohrey Packing Co. has been promoting 
bacon and sausage in its new pack- 
ages over Cincinnati television station 


| WLWT, on a half-hour Kitchen Klub 


program at 4:30 each afternoon. Lohrey 


products are used three times each 
week. The auditorium in the station 
holds 50 or 75 persons and an attempt 


| is made to have a different audience of 


women each day, usually one or more 
clubs. In this way even women who do 
not have television sets in their homes 
are becoming acquainted with the new 
packages. 

Merchandising by television allows 
Lohrey to display its new packages, to 
show, for example, a woman taking a 
package from the refrigerator, remark- 
ing how easy the package is to handle, 
showing how easily she can lift a single 
slice with a fork, etc. At the same time 
the home economist mentions that “the 
wrap keeps the bacon fresh and moist 
so that it can be left in the refrigerator 
for three weeks and still be fresh and 
flavorful,” etc. 

As a final phase of its education- 
merchandising program, and tieing all 
its promotion together, Lohrey has 
printed window streamers and placed in 
windows of all stores handling its prod- 
ucts. These inform housewives who hear 
the program or see their advertising 
where they can buy Lohrey bacon. The 
streamers also serve the purpose of 
showing other merchants that their 
competitors are selling bacon which is 
promoted on a television program. Loh- 


| rey salesmen have followed up on this, 


suggesting that it might be wise for 


| them to take advantage of a television- 
| promoted product. They have been suc- 


cessful in opening many new retail 


| outlets. 


This new approach to the merchan- 
dising of bacon—brand merchandising 
instead of offering on approval—has 
also been used by other meat packers. 
It is completely opposed to methods of 
merchandising used successfully by 
chain stores, in which price is the chief 
selling point. Its value lies in the theory 
that the housewife will have as her as- 
surance a trustworthy brand name 
rather than her own -judgment and, 
properly educated, she is willing to pay 
the extra cost of this service. To make 
the method successful, the thinking of 


| the packer salesman, the retail store 


owner and housewife must be changed. 


FOOD-CONTAINER ASSOCIATES 


Colonel Charles S. Lawrence, chair- 
man of the annual meeting and pro- 
gram committee, Associates Food and 
Container Institute, has announced that 
the Associates have accepted the invita- 
tion extended by the Department of the 
Navy to hold the group’s annual meet- 
ing May 17 and 18 at the Naval Base 
at Norfolk, Va. Rear Admiral E. D. 
Foster, jr., chief of the bureau of sup- 
plies and accounts, will serve as host. 
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New Trade Literature 


Instrument Guide (NL 561): A com- 
pletely revised edition of “Taylor Guide 
to Correct Instrument Selection” gives 
a birds-eye view of the company’s entire 
instrument line. The bulletin is prefaced 
with basic types of instruments, the 
succeeding pages divide the instruments 
according to the variables to be 
measured and controlled such as tem- 
perature, humidity, pressure, flow, 
liquid level, force and time cycle. Illus- 
trations are used throughout to show 
the different types of instruments.— 
Taylor Instrument Companies. 


Time and Temperature (NL 565): A 
four-page bulletin, listing photographs 
and diagrams of time and temperature 
recorders, gives the applications for 
both DC and AC currents, instruction 
on the installation of the controllers, 


with the adjustments needed for the | 


individual plant, and a price list on most 
models.—PARTLOW CORPORATION. 


Electronic Controls (NL 566): A 12- 
page catalog illustrates the complete 
line of Twecoting and Hol-Grip elec- 
trode holders, redhead ground clamps, 
cable connectors, terminal connectors, 
cable splicers; twecolugs and carbon 
electrode holders. New price schedule 


and parts information is included, as | 


well as information about the main- 
tainence of electric cables, connections, 
grounds and holders—Tweco Products 
Co. 

Food Specialties (NL 571): A 20-page 
illustrated catalog lists the new addi- 
tion of food specialties. The catalog also 
lists the sizes of cans, crates, bags and 
other forms in which the food is avail- 
able. The foods are designed for restau- 
rant and institutional trade.—Pfaelzer 
Brothers. 

Pasting Machines (NL 572): A 20- 
page, two-color catalog, listing the vari- 
ous machines and their usage. Ma- 
chines for alternate glueing to zipper 
glueing are shown, with diagrams of 
work bench layouts. The catalog lists 
the specifications and design of all the 
machines used in wrapping, labeling 
and packaging.—Potdevin Machine Co. 

Case Histories (NL 573): A 23-page 
issue of “Material Handling News,” 
known as the case history issue, pre- 
sents detailed analyses of modern mech- 
anized handling methods in many in- 
dustries and of economies they effect. 
The studies embrace fork-lift operations 
for handling everything from bottled 
beverages to ceramic products. Actual 
operations, and benefits derived from 
them, are described in detail and are 
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ASMUS BROS. spices and seasonings are expertly 
blended from freshly ground spices and always 
add a FRESH SPICE flavor to your products. 


—h ee 


For every type of 
SAUSAGE or MEAT LOAF 
we offer the perfect 
ASMUS BROTHERS 
SPICES and SEASONINGS 


+ +» packaged or bulk. 


IMP 


we ASMUS BROS., INC. 


523 EAST CONGRESS ST 
SPICE 
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EMERGENCY RELEASE 
Due to exclusive safety feature, 
workers cannot be locked in when 
LATCH-RITE is equipped with 
Emergency Release. 








Are your cooler doors sealing in your profits? 


leaky door losses permanently 


with LATCH-RITE 


HOW IT WORKS 


A completely automatic spring-action latch 
that exerts up to 50 Ibs. pressure on doors, 
when closed. When door is opened, LATCH- 
RITE instantly releases pressure on door. 
LATCH-RITE equipped doors open easily. 


PREVENTS COSTLY COLD LEAKAGE 


LATCH-RITE prevents costly cold leakage 
that occurs when refrigerator doors are 
improperly—carelessly closed. Constant 
pressure of LATCH-RITE prevents costly cold 
leakage. 


illustrated—Clark Equipment Com- GIVES YOU LOCK & KEY PROTECTION 
) ony. ICING AND DOOR WARPING LATCH-RITE can be locked with ordinary 
Se weno pro fs mua oe bicycle padlock (see illustration) affording 
- vu * * 
se tis coupon in writing or ew Trade protection for contents of ‘our refri erator. 
sions rv ll "The Reltenat tll ee doors are held shut. . 7 
giving key number only, (3-5-4) eS st st eee 
EASY TO INSTALL . | The H. WEISSINGER CO. 
tan Sturdily built of corrosion resistant | 121 Nn. Dunton Street, 
alloy, LATCH-RITE comes to you | Philodeiphic 23, Pa. 
eens ready to install—complete with |... 
door plate, screws and instructions. | at 
City Send for descriptive folder and | Aseness 
prices—today! . ae Zone... . State 
Street 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





8-8 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 
have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


YOURS FOR THE ASKING — Write now for new 
“Sausage Grinding Pointers” folder. 


2 C-D <¢ 








TRADE-MARK 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 


















RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,461,291, MANUFACTURE OF 
DRIED MEAT, patented February 8, 
1949 by Harry H. McKee, Chicago, IIl., 
assignor to Swift & Company, Chicago, 
a corporation of Illinois. 

In smoking and drying sliced meat to 
provide dried beef this invention con- 
fines the slice between apertured sheets 
in an extended position to prevent curl- 
ing and subjecting the slice between 
these sheets to an atmosphere of smoke 
and an elevated temperature of about 
170 to 175 degs. F. for about 10 to 30 
minutes. 

No. 2,461,522, PACKAGED MEAT 
AND LIKE PRODUCTS AND PROC- 
ESS THEREOF, patented February 15, 
1949 by Mayne R. Coe, Washington, 
D. C., assignor to Rile-Coe Filter Proc- 
ess, Inc., Pinehurst, N. C., a corpora- 
tion of Delaware. 

A color screen for packaging meat 
and other food products affected by 
light rays is provided. The screen in- 
cludes Malachite green, Monastrel green 
or Fast green A5832 with the addition 
of a suitable yellow dye or pigment. 

No. 2,462,760, PROTECTIVE COAT- 
INGS FOR FRESH FROZEN MEATS, 
patented February 22, 1949 by Harold 
S. Mitchell, Chicago, Lorenz E. Kay, 
Worth and Andrew S. Hartanov and 
John M. Ramsbottom, Chicago, IIl., as- 
signors to Swift & Company, Chicago, 
a corporation of Illinois. 

This composition comprises a base 
medium, a gelatin phase distributed 
throughout the medium and a flour made 
from a vegetable seed, the flour serving 
as an anti-sticking agent and being 
present in sufficient amount to prevent 
the formation of a tacky mass of car- 
bonized gelatin during cooking of the 
meat. 

No. 2,461,807, STABILIZATION OF 
FATTY MATERIALS, patented Febru- 
ary 15, 1949 by Loran O. Buxton, Maple- 
wood, and Charles E. Dryden, East 
Orange, N. J., assignors to Nopco Chem- 
ical Co., Harrison, N. J., a corporation 
of New Jersey. 

This process comprises contacting the 
crude fatty material containing natural 
antioxidants with a solvent of methanol 
or ethanol, separating a solution con- 





taining a highly active antioxidant ex- 
tract from the remainder of the fatty 
material, recovering the antioxidant ex- 
tract from the solvent solution and con- 
tacting the extract with ammonia to 
increase its antioxidant activity. 


No. 2,460,077, METHOD OF PROC- 
ESSING CASINGS, patented January 
25, 1949 by Thamas R. Ernest, Chicago, 
Ill., assignor to Thompson Manufactur- 
ing Co., Chicago, a corporation of Dela- 
ware. 

Gut casings are immersed in and kept 
in contact with water while the casings 
and water are agitated with bubbling 
oxygen. 

No. 2,460,480, METHOD OF AND 
APPARATUS FOR PRODUCING AR- 
TIFICIAL SAU- 
SAGE SKINS, 
patented Febru- 
ary 1, 1949 by 
Julius Wolff, 
Amstenrade, 
Netherlands; 
vested in the At- 
torney General 
of the United 
States. 


There are 
seven claims of 
which some are 
to the method 
and others to the 
apparatus. The 
method and ap- 
paratus are for 
coating the cas- 
ings with a fibrous mass of impregnat- 
ing material and the method comprises 
applying this mass to the outer and in- 
ner surfaces of the casings and then 
advancing them along the longitudinal 
axis thereof while wiping the fibres in 
the applied mass on the inner and outer 
surfaces, respectively, at intersecting 
angles. 


No. 2,460,809, METHOD OF PRE- 
PARING GELATIN, patented February 
8, 1949 by Rudolph E. Damschroder and 
Marie E. Kauffman, Rochester, N. Y., 
assignors to Eastman Kodak Co., Ro- 
chester, N. Y., a corporation of New 
Jersey. 

For obtaining gelatin from collagen- 
containing parts of the animal body, 
these inventors proceed by subjecting 
such parts to the dissolving action of an 
aqueous solution of 1-30 per cent con- 
centration of an aliphatic amine where- 
by the collagen is dissolved and con- 
verted into gelatin. 


No. 2,460,963, CASING CLOSURE, 
patented February 8, 1949 by Irvin L. 
Young, Chicago, Ill. 

The closure is in the 
form of a clip fashioned 
from a plate of flexible 
sheet material formed with 
an opening for the passage of the gath- 
ered end portion and a pair of exten- 
sions arranged on opposite sides of this 
plate, the extensions being bent back 
toward the opening in the plate to press 
against the gathered end portion of the 
casing. 

No. 2,461,227, SKIPPERPROOF 
MEAT CASE, patented February 8, 
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A Packers’ Hoist 
That Has What It Takes 


A speedy hoist of our own special design, specifi- 
cally constructed to meet packing plant conditions. 
High starting torque AC motor, precision-made 
worm gear speed reducer with V-belt drive, wind- 


lass machined to perfect center. 


Chain sheave is shown for position only. Not fur- 
nished with hoist. Extra as ordered. 


@®) 106 Electric Hoist 


Use it for raising cattle to bleeding rail; drop- Available in 3, 5, 74, 8, and 10 HP models, 
ping cattle to dressing bed; raising cattle to with complete electrical controls. Brake motor 
dressing rail; operating dropper cages; and for to suspend loads at desired points furnished 
hide and carcass-pulling in rendering depart- with 5, 714, and 10 HP models. Hoist assembly 
ment. Ask us for descriptive matter on the includes 25 ft. 4 BBB chain and drop forged 
above. It also shows control applications. hook, or 30 ft. wire cable. Sheave extra. 


On hand for immediate shipment. 


R. W.TOHTZ & CO., 4875 Easton Ave., St. Louis 13, Mo. 


Makers of R-W Packing Plant Machinery 





ae S PROFITABLE 
PRODUCTION 
That Counts! 


When it comes to volume pro- 
duction of lard and shortening, 
you will find PETERS MA- 
CHINERY to be “Tops.” 


For many years our efforts have 

been devoted to the building | 
FORMING ANDLINING Ma. and improvement of better 
CHINE sets up 35-40 cartons packaging machines to answer 


per minute. One operator 


required. the needs of the industry. 














Efficiency has been the key- 
note in designing these sturdy 
machines. With them you are} 
able to save time, labor, and| 
materials while producing bet- | CED BALDY Hes eta 
i Og Scaidin 
ter quality products. Compound lebeows hog bristles 
After looking over the machines in the follicles so you can scrape 


| them out dy the roots! Finish 
illustrated, send us samples of | scraping in baif the usual time 


the cartons you are now using. | —at a cost of less than 3¢ 
PETERS JUNIOR CARTON o ! 

PETERS JUNIOR CARTON We will gladly make recom-| per carcass! Order a trial 
MACHINE closes 35-40 cartons mendations for your specific | | quantity today. Satisfaction 

per minute No operator | guaranteed or your money back. 


“ requirement 
required. equi ” | 10-Ib. mes OLD BALDY, 
rlb....37¢ 
50-lb. drum OLD BALDY, 


PETERS MACHINERY CO. aaaMaeeasiec 


SUPPLY COMPANY 


NORTH KANSAS CITY 16, MO. 





4700 Ravenswocd Ave hi 
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A.C. 110-125 VOLTS-60 CYCLE 


Model 
1S-2040SP 
This Packing House Fixture requires no starters— instant starting 

UNDERWRITERS LABORATORY APPROVED! 


Description 
48” long 





FLUORESCENT LIGHT FIXTURE 


Reflector 
14%" wide Inst. 2 40 


Ballast Lamps Watts 










THE HUENEFELD COMPANY 


2701 SPRING GROVE AVE., CINCINNATI 25, OHIO 





A new protective process makes 
possible successful use where 
dampness, salt air and animal 
acid conditions prevail. 


This Fluorescent Fixture is uncon- 
ditionally guaranteed against 
Srust or ballast trouble for one 
year. 


For prices, terms and delivery write: 














sterilizing 


GEORG 


~— 


Sterilizing Lavatory 
ALL STAINLESS STEEL Sterilizing Lava- 


tory with step-on valve and high pressure 
spray. Can be fitted with Stainless Steel 
Soap Dispenser and Knife and Cleaver 


boxes. Inquiries invited. 


E LEISENHEIMER CO. 











984 GRAND STREET 


s of Equip it for the Meat Industries Since 1926 
BROOKLYN 6, NEW YORK 
























Manufacturers of fine sea- 
sonings and specialties for 
the Meat Packing Industry. 


CreatorSecees 


CHICAGO 6, ILLINOIS 






612-614 West Lake Street 








WHEN YOU BUY. 








THE CLEVELAND COTTON PRODUCTS CO. 


INSIST UPON THE ORIGINAL 


CLEVELAND, OHIO 
CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 











| portions having 


1949 by Frank W. Mewherter and Ed- 
ward E. Smith, Raeford, N. C. 

A case for preserving cured meat is 
provided and comprises a back and side 
walls and a top, 
the top having a 
hook for sus- 
pending the case 
from a support 
and having sus- 
pending means 


erate f-fee 





on the interior — 
from which a 
piece of meat 


may be suspend- 
ed, the side walls 
on their upper 


out - turned 
flanges and the . 

lower portion having an inturned flange, 
a lid having the upper portion of its 
outer edges turned outwardly, down- 
wardly and inwardly to fit over the out- 
turned flange on the upper portion of 
the wall member and having its lower 
portion devoid of flanges and adapted 
to fit inside the inturned flange on the 


| lower portion of the side wall. 


No. 2,462,663, STABILIZATION OF 
OLEAGINOUS MATERIALS, patented 
February 22, 1949 by Frank A. Norris, 
Minneapolis, Minn., assignor to General 
Mills, Incorporated, a corporation of 
Delaware. 


For materials of animal origin the in- 
ventor incorporates not in excess of .1 
per cent of each of a compound contain- 
ing an enediol group, p-amino-benzoic 
acid, and caffeic acid. 


No. 2,462,664, STABILIZATION OF 
OLEAGINOUS MATERIALS, patented 
February 22, 1949 by Frank A. Norris, 
Minneapolis, Minn., assignor to General 
Mills, Inc., a corporation of Delaware. 

Here the addition is not in excess of 
.1 per cent of each of a compound con- 
taining an enediol group, and gallic acid 


| or its lower aliphatic esters. 


No. 2,461,308, PRODUCTION OF 
ANTIOXIDANTS FOR FATTY MA- 
TERIALS, patented February 15, 1949 
by Loran O. Buxton, Maplewood, and 
Charles E. Dryden, East Orange, N. J., 
assignors to Nopco Chemical Co., Har- 
rison, N. J., a corporation of New 
Jersey. ' 
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WIN MARGARINE CONTEST 


Winners in the Miami Margarine 
Company’s $15,000 Nu-Maid distributor 
contest were announced this week by 
J. P. Whitehurst, advertising manager. 
The distributor who won the first prize 
of $1,000 in cash was the Pinkney Pack- 
ing Co. of Amarillo, Texas. H. M. 
Faulkner is the sales manager. The sec- 
ond prize of $750 was awarded to John 


Southern Renderer 
(Continued from page 11.) 
the plant by a power winch and this 
winch is used for hide removal after 
initial knife-work. 
The plant is located on the Gainesville 


Midland Railroad which has connections * 


with the Southern and Seaboard Rail- 
roads. Product is loaded directly into 
cars on the plant siding; two tankage 


cars and a grease car can be loaded at 
once. 


A fire tube 125 h.p. Lucey boiler is 
used to generate steam for the plant. 
All rendering and miscellaneous equip- 
ment was supplied by the Allbright- 
Nell Co., Chicago. 


The rendering plant was designed and 
is managed by C. O. Cummings who was 
formerly in the meat packing industry. 


Morrell & Co., Ottumwa, Ia.; and the 
third prize of $500 went to R. M. B. Pro- 
duce Co. of Ft. Smith, Ark. Among 
other cash award recipients were David 
Davies, Inc., Zanesville, Ohio; Schmidt 
Provision Co., Toledo, Ohio; Evansville 
Packing Co., Birmingham, Alabama; 
7 McCranie Bros., Inc., Waycross, Ga.; 

Geo. A. Hormel & Co., Houston, Tex., 
and Emge Packing Co., Fort Branch. 





is 
ide SANITATION INSTITUTE 
The National Sanitary Supply Asso- 
ciation will hold its first institute of 
sanitation and modern cleaning meth- 
ods at the Hotel Sherman in Chicago, 
April 4 to 6, Leo J. Kelly, executive 
vice president of the association, has 
announced. The three-day course will 
be held for those in charge of the ad- 
ministration of sanitation in industrial 
3 plants and other -places and will be de- 
signed to “increase the level of sanita- 
tion.” Practical training in the applica- 
tion of sanitation methods, as well as 
theory behind them, will be stressed. 


a“. 
3 





REAR VIEW OF JEWELL RENDERING PLANT 


The railroad siding and grease storage tanks are shown. About 100 tons of coal can 
be stored in the boiler room and a supply is kept in the yard for emergency. 


NOW! Provide 


it- 
of 


: | AMAZING LOW COST 


he 


: | TRUCK REFRIGERATION! 
Dp) INDUCTION 


Jl / CONDITIONER 


No shrinkage, spoilage, sweating 
or discoloration of perishables ever! 
Why? Because this Conditioner uses 































d the surest and cheapest of all refrig- Check These Features! 
S, _ erants ... natural ice! No noxious © Low Initial Investment—80% less! 
il fumes! No damp, bacteria-breeding © Low Operating Cost 
floors! Every cubic inch of air is re- © Operates with Own Motor Off Truck Battery 
if washed and recooled every two or © No Maintenance Cost 


\- three minutes! © No Replacement Parts Required 














d ® 30 Minute Installation by ANY Mechani 

® Holds ideal Temperature 40 to 44 degrees 

® No Mechanical breakdown with costly loads! 
2 
" ALL STEEL CONSTRUCTION, LIGHT, STURDY, RUSTPROOF! 
j Play Safe! Order NOW And insure Delivery when you need it! 

. aly Write Dept. D 
“ e-e0- AIR INDUCTION ICE BUNKER CORP. Todoy For B klet 
y 74. BERR o se and Prices 
el 122 WEST 30th STREET, NEW YORK 1, N. Y. 
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OLD PLANTATION SEASONINGS 








For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 











Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 








A REVOLUTIONARY 


NEW SYSTEM 





RL REFRIGERATOR FAN 


BLOWS UPWARDS 


The only effective method of 
providing complete and draft 
free air circulation in a refrig- 
erated room. 

It Keeps Walls and Ceil- 
ings Dry and Sanitary 

It Substantially Reduces 
the Cost of Refrigeration 








It Prevents the Growth of Mold and PRICE ONLY 
Fungi 


It Dissipates Odors $ 60°° 
Free Up 


Send for new, instructive booklet No. 241. F. O. B. Chicago 
“New Life and Efficiency for Refrigerated Ex. Tax Add’l. 











Areas.”’ 
“ez Tel Cp XL. 
. ELECTRIC COMPANY 


Mfrs. of Refrigerator Fans, Fly Chaser Fans 


and Meat Choppers 
2689 W. Congress Street 
*REG. U. S. PAT. OFF. 


Chicago 12, Illinois | 


E. G. JAMES COMPANY 


THE PAK-TYER 
INCREASES 
PRODUCTION, 
REDUCES COSTS! 


THREE MODELS 
F-6 packages up to 6” high 
F-10 packages up to 10” high 
F-16 packages up to 16” high 











Anything that can be tied by hand can be tied faster, 
neater and better with a PAK-TYER. You can single tie 
up to 60 packages per minute or cross tie with 2 knots up 
to 25 or 30. Automatically adjusts itself to any size or 
shape package. 


No limitation as to width or length of package. Automatic 
or foot treadle operation. 


Illustrated circular and prices on request. 


| E. G. JAMES CO. 


316 South La Salle Street 
HA rrison 7-9062 ° Chicago 4, Ill. 














FOR POWER and 
PROCESS STEAM 












Dene: Levi « Co. Inc. 


ESTS@BLISHED IN 1882 








NEW YORK 
CHICAGO 
LONDON 
BUENOS AIRES 
WELLINGTON 
AUSTRALIA 











= © 
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Meat Produced Under Federal Inspection 
Remains About Steady With Week Earlier 


EAT production under federal in- 
spection for the week ended Feb- 

ruary 26 totaled 281,000,000 lIbs., ac- 
cording to the U. S. Department of 
Agriculture estimate. This level of pro- 
duction was the same as the previous 
week but 3 per cent above the 272,000,- 
000 lbs. for the same week last year. 
Cattle slaughter of 250,000 head was 


Hog slaughter of 900,000 head was 5 
per cent below the 948,000 last week, 
but 1 per cent above 889,000 for the 
same week in 1948. Production of pork 
was 124,000,000 lbs. compared with 
131,000,000 last week and 125,000,000 
last year. Lard production was 33,100,- 
000 Ibs. compared with 36,400,000 for 
last week and 33,700,000 last year. 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 


Week ended February 26, 1949—with comparisons 


Pork Lamb and Total 
Ended Beef Veal new lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod 
1.000 mil. lb. 1,000 mil. lb. 1, 000. mil. Ib. 1,000 mil. Ib. mil. Ib. 
Feb. 26, 1049....... 250 135.0 116 11.0 $00 124.2 251 11.3 281.5 
Feb. 19, 1949....... 236 127.4 112 11.4 948 130.8 266 11.7 281.3 
Feb. 28, 1948....... 238 121.7 129 12.1 889 126.3 262 12.4 272.5 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week «& Per Total 
Ended Cattle Calves Hogs lam 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed ibs. Ibs. 
Feb. 19, 1949....... 993 540 170 95 249 138 98 45 14.8 33.1 
Feb. 12, 1949....... 992 540 185 102 252 138 97 44 15.2 36.4 
Feb. 28, 1948....... 961 511 172 oo 2 142 102 47 15.0 33.7 


11949 production is based on i 4 estimated number slaughtered for the current week and on aver- 
age weights of the preceding wee 











6 per cent above 236,000 last week and Sheep and lamb slaughter of 251,000 


5 per cent above 238,000 for the corre- 
sponding week last year. Beef produc- 
tion was 135,000,000 Ibs., compared 
with 127,000,000 Ibs. last week and 122,- 
000,000 a year earlier. 


Calf slaughter was 116,000 head com- 
pared with 112,000 the previous week, 
and was considerably below the 129,000 
last year. Output of inspected veal for 
the three weeks under comparison was 
11,000,000, 11,400,000 and 12,100,000 
lbs., respectively. 


——-—— 


head compared with 266,000 head for 
the previous week and 262,000 last year. 
Production of inspected lamb and mut- 
ton amounted to 11,300,000, 11,700,000 
and 12,400,000 lbs., respectively. 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. wk. 

Feb. 26 week 1948 

Cured mente, 

un . -22,599,000 22,173,000 22,029,000 
— “meats, 

««+++++-82,834,000 389,308,000 29,224,000 

took ‘pounds ...+ 7,446,000 5,125,000 4,697,000 

















RISING HOG COSTS OUTPACE PORK PRODUCT SALES 


(Chicago costs and credits, first three days of week.) 


The total value of pork products de- This test is computed for illustrative 
clined slightly this week while hog costs purposes only. Each packer should 
advanced at a faster pace. This two-way figure his own test, using actual costs, 
movement resulted in poorer cutting credits, yields and realizations. Values 
margins for all hogs tested. Light reported here are based on available 
weights maintained a plus margin while Chicago market figures for the first 
mediums broke even. three days of the week. 





——180-220 lbs. ——-220-240 Ibs.——- ——240-270 Ibs.—— 
Value Value Value 
Pet. Price per per cwt. Pet. Price per perewt. Pet. Price pot per cwt. 
live per ewt. fin. live r cewt. fin. live r wt. fin 
wt. Ib. alive yield wt. fb. alive yield wt. tb. alive yield 
Skinned hams .....12.7 48.5 $ 6.16 $ 8.78 12.7 47.9 $6.08 $ 8.48 13.0 45.5 $5.92 § 8.24 
ED conecctvecess EE 1.82 2.59 5.5 30.8 1, 2.37 5.4 29.6 1.59 2.20 
Boston butts ...... 43 37.0 1.59 2.26 4.1 36.5 1.50 2.12 4.1 36.3 1.48 2.07 
Loins (blade in)...10.2 48.5 4.95 7.08 9.9 46.7 4.63 6.49 9.7 42.3 4.10 5.67 
Bellies, 8. P....... 11.1 38.1 4.23 6.06 9.6 35.1 3.37 4.74 4.0 27.2 1.09 1.50 
Bellies, D. S....... ou ee ease dee 2.1 21.0 44 -63 8.6 21.0 1.81 2.52 
Pat backs ......... is hae bat - 3.2 10.0 82 45 4.6 10.0 16 4 
Plates and jowls 2.9 16.0 46 67 3.1 16.0 50 67 3.5 16.0 56 77 
2 seer 23 10.8 -25 35 2.2 10.8 -24 83 2.2 10.8 24 33 
P. 8. lard, rend, wt.13.9 12.2 1.70 2.43 12.4 12.2 1.51 2.11 10.4 12.8 1.33 1.86 
Spareribs .......... 1.6 35.1 56 81 1.6 28.5 46 65 1.6 22.5 36 mel) 
Regular trimmings... 3.3 21.9 .72 1.03 3.1 21.9 .68 92 2.9 21.9 4 90 
Feet, tails, - wee BO BBS -28 ° 2.0 13.8 -28 39 2.0 13.8 -28 89 
Offal & miscl...... .70 1.00 womk mae .70 98 mee = awd 70 7 
Total Yield ‘& ¥ alue. 70.0 $23.42 $33.46 71.5 $22.40 $31.33 TBO ~ .< $20.56 $28.56 
Per Per Per 
ewt. cwt. ewt. 
alive alive alive 
Ct CC ROGG. vk Giessen <e0ve 21.75 $21.42 $20.84 
Condemnation loss......... 1 Per cwt. 1 Per cwt. 10 Per cwt. 
Handling and overhead.... 1.00 fin. 87 fin. .78 fin. 
—— ield —_--- yield -- -- yield 
TOTAL COST PER CWT.. $22.86 2.66 $22.40 $31.33 $21.72 $30.17 
TOTAL VALUE .......... 23.42 33.46 22.40 31.33 20.56 28.56 
Cutting margin ......... +$ .56 +$ .80 +8 00 +8 .00 —$ 1.16 —$ 1.61 
Margin last week....... + 1.10 + 1.57 + 90 + 1.26 - 49 — 68 
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AMI PROVISION STOCKS 


The in-storage movement of pork 
meats which took place during the past 
five months (starting October 15) was 
halted during the last two weeks of 
February, according to a recent survey 
of the American Meat Institute. Stocks 
held on February 26 totaled 520,400,000 
lbs., slightly under the 521,100,000 Ibs. 
reported at midmonth. However, stocks 
a year earlier and the three-year aver- 
age were larger by 8 and 12 per cent, 
respectively. 

Stocks of lard and rendered pork 
fat, which had increased steadily since 
October 30, also reversed the trend. Cur- 
rent holdings of 214,500,000 lbs. com- 
pared with 226,200,000 Ibs. two weeks 
earlier and 157,700,000 lbs. a year 
earlier. 


Provision stocks as of February 26, 
1949, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows February 26 stocks as 
percentages of the holdings two weeks 


earlier and last year. 
Feb. 26 stocks as 
Percentages of 
Inventories on 


Feb. Feb. 
12, 28, 1939-41 
D. 8. PRODUCT 1949 1048 ~ av. 
Bellies (Qured) ........+60555 104 67 . 
Fat backs (Oured)........... 96 86189 
Other D. 8. Meats (Cured)... 92 133 


TOT. D. 8. CURED ITEMS..... ° 87 
TOT. FROZ. FOR D. 8. CURB..102 219 
8. P. & D. C. PRODUCT 

Hams, Sweet Pickle Cured 


Regular .....sccccssceeres 100 67 h 

BREROE nn adbcccccccesosoccce La) 68 

All 8. P. Hams...........- ° 4 53 
Hams, Frozen-for-Cure 

BeSwlar ..ccccccccccsseses 200 «6100 3 

Geiamed 20.20 cccccecssoces 103 131 


ned 
All frozen-for-cure hams... .103 88 104 
Picnics 


Sweet pickle cured......... 107 131 Bd 
Frozen-for-cure .........+. 101 e 85 
Bellies, 8. P. and D. ©. 
Sweet pickle cured......... 97 108 115 
Frozen-for-cure ....... .108 9 118 
Other items 
Sweet pickle cured......... 96 122 79 
Frozen-for-cure ........++++ bd 138 «= 130 
TOT. 8. P. & D. C, CURED..... ww be 76 
TOT. 8. P. & D. O. FROZEN... .108 95 108 
BARRELED PORK ............ 89 6100 18 


FRESH FROZEN 
Loins, shoulders, butts and 
GRIEG cece ccscssnvess . 66 96 


= GREE nce vecccnccessecs 87 82 139 
WORE a cccccossvccscececss . 71 110 
TOT. AL L PORK MEATS...... bd 92 8S 
RENDERED PORK FAT....... 108 80 oe 
LARD ...ccccccccsscesesessees 9 138 108 


*Small. **Included with lard. 


AMI MARCH ADVERTISING 


March advertising of the American 
Meat Institute’s meat educational pro- 
gram, featuring cube steaks, will em- 
phasize the taste and nourishing quali- 
ties of all meats. The cube steak ad ap- 
peared in the March 15 issue of Look, 
on newsstands March 1, and will be in 
the March 21 issue of Life. J. Hem- 
ingway Muncher, connoisseur of meat, 
will talk cube steaks on the March 17 
broadcast of the Fred Waring show over 
NBC stations coast-to-coast. 


Watch Classified page for bargains 
in equipment and good men available. 





Sn 











Over 20 years’ experience sewing all types of Natural Casings. We also custom 


sew to your specifications. 


Your Inquiry will have our Prompt Attention. Prices quoted without obligations, of course. Write today! 


NORTHWEST CASING COMPANY 


Manufacturers of ‘““Sewed Rite’’ Natural Casings 





344 SOUTH ROBERT STREET 


ORDER “SEWED RITE” NATURAL CASINGS FROM @y[e)-ag.\'/3-3) 


For “Sausage at its Best in its Natural Dress” 





NEW! All Steel Integral Track Switch 


Complete assembly includes 

_ stub rails, curve bends, safety 

1L SWITCH f i : stop... ready to bolt or weld 
i into your present 

(CLOSED) track system. All 
welded steel as- 
semblies . . . no 
cast iron parts to 
wear or break. 
Now available in 








| all standard styles 
and sizes. 


Write Today for Complete Details 


KEEBLER ENGINEERING co. 
1910 West 59th St. Chicage 36, Ilinois 
Our 18th Year of at Service 











Attention: 


SAUSAGE MFRS! 


We now hove the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


PICKLES & 
SA 





PIKLE-RITE COMPANY, INC. 
Growers © Salters © Manufacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE Imont 5-8300, Chicago, IIlinois 
Factory—Pulaski, Wis., Phone Pulaski 111 


“Pikle-Rite Improves Your Appetite” 





© 1947, A. Dewied 


bd ST. PAUL 7, MINNESOTA 





THOMAS 


Safety one-man 
DRUM TRUCK 
Loads Itself! 


Easy for one man to handle up to 
1000 Ib. barrels, drums, quickly, 
safely. Simply engage sliding hook 
in rim of barrel, pull handles 
of with foot. That's 
all! Loads, unloads automatically. 
Trucker never touches barrel. Loa 
balanced perfectly. No arm strain. 
Welded steel, rubber tires. Hyatt 
bearings. Low priced. Try one. 


THOMAS TRUCK AND CASTER CO. 
3246 Mississippi River Keokuk, lowa 









STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Mar. 2, 1949 








per 
Choice native steers— 

All weights ~ 41 @43 
Good native steers— 

All weights . 37 @w 
Commercial native steers— 

All weights .. B54 @ 37 
Utility, all wts............ 3345 @3444 
Hindquarters, choice ......47 @50 
Forequarters, choice 3 6 @3t 
Cow, commercial. 32 @3a4 
Cow, utility ‘ . 304% @32 
Cow, cutter and canne er 20 = @3l 
Bologna bulls, 500 up. 3544 4 36 

BEEF CUTS 
Steer loin, choice. . 76 @i7s 
Steer loin, good Mw 6 6@6l 
Steer loin, commercial... .. osee 
Steer round, choice..... . 43 @45 
Steer round, a besese ...43 @% 
Steer rib, choice 1 6 @ 
Steer rib, good... AT aM 
Steer rib, commerce “ial a4i 
Steer sirloin, choice....... 9 @o7 
Steer sirloin, commercial... cece 
Steer brisket, choice.......28 @32 
Steer brisket, good......... 28 @32 
Steer chuck, choice. . 35 @3s 
Steer chuck, good. 35 @3s 
Steer back, choice. . 6 @66 
Steer back, good....... . 61 @h 
Navels, good ..........+++ 10 @18 
Fore shanks .............. 29 31 
Hind shanks .............- 24 
Steer tenderloins T.35@1.45 
Cow tenders, 5 up RR @o)l 
Steer plates .... --23 @25 
BEEF PRODUCTS 

BPBIMS ccccccccccccccccece @ 6% 
Hearts ..... > aw 
Tongues, select, 3 Ibs. & up, 

fresh or froz 34. @3 
Tongues, house run, 

fresh or froz. 2 @l6 
rripe, cooked 9 @ 9% 
Livers, regular S74 BRYy 
Kidneys . 17 @is 
Cheek meat 30 @30% 
GE Gees , Cencecevas 10 @i2 
Lungs a@ilits 
Melts . ; aly 
Udders “ ea . a“ 7 

CALF—HIDE OFF 


225 Ibs. down.. 45 @4s 






Choice, 





Gc Ibs. down 43 @44 
Commercial 35 237 
Urility : 28 @3l 
po ones OFF 
Choice carcass os ° aay 
(ood carcass . 41 @4a 
Commercial carcass 32 @34 
Utility ‘ 28 @31 
LAMBS 
Choice lambs 428 @4n 
Good lambs . 42 @47 
‘ommercial lambs......... sene 
MUTTON 
GaG8 is cavceccus ive séouss @27 
C nor re vial eevee an 
Utilit 
WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 
14/18 Ibs., parchment 
PRPC cncccccecce ss aan 
Fancy skinned hams, 
14/18 ae parchment 


paper .. 49 aA 
14/16 Ibs. be parchment 
paper . Sl @na 


Fancy trim. brisket off, 

bacon, 8 Ib. down, wrap..54 @56 
Square cut seedicss bacon, 

S Ib. down, wrap 52 @oA 


FRESH PORK AND 
PORK PRODUCTS 
Fresh sk. ham, 10/16 ‘IgG 51 
Reg. pork loins, 
und. 12 Ib 9 am 
Tenderloins 7s 
Boneless loins ......... . 61 
Picnics, 4/8 ... re 
Skinned shldrs., bone in Bal, 


Spareribs, under 3 Ib B61, @3 
Boston butts, 4/8 Ib 38 @BRxl, 
Boneless butts, ¢.t., 3/5...48 @A4sS%y 
Neck bones Ww alwys 
Pigs’ feet, front 10 @W% 
DD So0s desu pactcsoeaa 11 
Livers . ‘ 181,419), 
Brains . 26 @ZR 
Ears . 13 @12% 
Snouts, lean in............ 10 @10% 








FANCY emaie 
r 


as 

aw 

. age 

12 os. Up..... ae ava 

Beef kidneys ............. @19 

Calf tongues .............- 24 @25 

Lamb fries . ‘ ais 

Beef livers, selected....... Qs 

Ox tails. under % Ib...... @10 

Over BH Bisecavccee 28 @3z 
SAUSA MATERIALS 





Reg. pork trim (500% fat). .224%,a 23! 
Sp. lean pork trim, 85% 41 @i2 
Ex. lean pork So al 95%...44 @45 








ork cheek meat. a33 
@22'% 

Boneless bull meat. . ms ait 

Boneless chucks ..........43 @44 

CG GRE vic ccsecvceses 48 @4 
Beef trimmings .. 33° @Bht, 
«f cheek meat. 30 @301, 
Dressed canners 30 @B0l*, 
Dressed cutter cows 30 asl, 
Dressed bologna bulls. Bly B61, 


Boneless veal trim s01,@ 0 


DRY SAUSAGE 


Cervelat, ch. hog bungs asa 
TREPINGEE occccccccessece ° 48 
PROMGE ccccccesce eeccseces 69 
HReRsteEee? 2. cccccccccccces 70 
B. C. Galamh..cccccsccccse 77 
b&b. C. Salami, new con..... 47 
Genoa style salami, ch....84 @88 
PORROTONE cccccccccccccecce 71 
Mortadella, new condition. 47 
Cappicola (cooked) ........ 73 
Italian style hams......... 7 
DOMESTIC SAUSAGE 
ork sausage, hog casings a2 
Vork sausage, bulk.... 36 @3BS 
Frankfurters, sheep ¢ casings aia 
Cogeeeeetaen, hog casings. . 46 
BORGES oc cccvcccccccscese 41 
Belosea, artificial casings..40 @42 
Smoked liver, hog bungs 0 @ 42 
New Eng. lunch specialty. . 62 
Minced luncheon spec., ch..45 @47 
Tongue and blood...... @is 
Blood sausage ...... oecces 31 @32 
BOMBS nc ccrccccccccscccece 29% 
Polish sausage, fresh... aay 
Polish sausage, smoked. aii 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings 
Domestic rounds, 1% to 


1% in., 180 pack..... @45 
Domestic rounds, over 1% 
in., 140 pack... @nn 
Export rounds, wide, over 
1% in. .... 7 @iT 
Export rounds, medium, 
1% to 1%..... ; wo ait 
Export rounds, narrow, 
in. under......... 1.00@1.05 
No. 1 weasands, 24 in. up. @i12 
No. 1 weasands, 22 in. up @il 
No. 2 weasands.......... @ 6 
Middle 8, sewing, 1%@ 
is cvcpeekecssnzes @1.20 
Middle «, select, wide, 
2@2% in. ........ @1.25 
Middles, select, extra 
2% @2% i 1.35@1.40 


Middles, Fel e extra, 

2% in. & up.... 1.8541. 
Reef bungs, export No. 1 @is 
Beef bungs. domestic. @i2 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat.. 15 @16 

10-12 in. wide, flat.... @ 9 

8-10 in. wide, flat.... 544@ 61 
Pork casings: 

Extra narrow, 29 mm. & 





GR. cccccccccccccscess 3.15@3.25 
Narrow, mediums, 29@ 32 

mm. : od @3.05 
Medium, 3243 71.00 
Spe. medium, 35@38 mm. @1.40 
Wide, 38@43 mm.. @1.25 


Export bungs, 34 in. cut.30 @31 
Large prime bungs, 


34 tim. eut...... 1% #@2)1 
Medium prime bungs, 

Be Bh Geb cccsccee aie 
Small prime bungs. @i5 
Middles, per set, cap off. an 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway Seed ...... @26 @30 
Cominos seed . ax a6 
Mustard sd., fey. yel @22 . 

American ........ @20 es 
Marjoram, Chilean .. @27 @31 
GOGREED cccncescocves a2 @27 
Coriander, Morocco, 

Natural No. 1..... @i2 @a14y% 
Marjoram, French aan a4 
Sage Dalmation 

Wa, E cettccetcess Gee as 
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SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... @2 @33 
Resifted : @31 @35 





Chili powder . 7 os 36 
Chili pepper ...... o4 36 
Cloves, Zanzibar .. @30 34 
Ginger, Jam., unbl. @32 a3 
Ginger, African... au «“27 

> MM scscceses G25 @29 
Mace, fcy. Banda 

East Indies ..... os @1.42 

West Indies ... $e @1.42 
Mustard, flour, fey. se ax 

he ere 26 
West India Nutmeg se 56 
Paprika, Spanish. . -. ’W@é* 
Pepper, Cayenne. @s5 

Red No. 1.... @o5s 
Pepper, Packers. ais ass 
epper, black . @is @s 


Pepper, white 
Pepper, Black 
Malabar .. ais @sz 
Black Lampong ais @s2 


@1.10 @1.15 


CURING MATERIALS 


Owt. 

Nitrite of soda in 425-Ib. 

bbis., del. or f.0.b. Nem --$ 8.89 
Saltpeter, n. ton, f.0.b. 

Dbl. refined gran..... seeee 11.00 

Small crysta easecescesesee MED 

Medium crystals eee 15.40 
Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. eae nitrate of 





-unquoted 


Salt, in “min. car. of 60,000 ibs. 
only, paper sacked f.0.b. Chgo. 
Per ton 


Granulated ........ 
Medium ......+«++. 
Rock, bulk, "40 ton cars, 





EE skccvndeesec’ eeeeee 10,50 
Sugar— 
aw, 96 basis, f.0.b. 
New Orleans ... 5.75 
Standard —. f.0.b, 
refiners (2%) ....... .- .7.80@8.00 


lackers’ bay sugar, 250 ib. 

bags. f ppeetess La., 

less 2% «1.0005 cscsesecccee TOO 
Dextrose, per ewt., 

in paper bags, Chicago. cococe OBB 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
March 1 
FRESH BEEF: (Carcass) 


STEER: 


Good: 
400-500 Ibs. .......... 
00-600 Tbs 
Commercial: 
400-600 Ibs 
Utility: 
400-600 Tbs 
cow: 
Commercial, all wts 
Cutter, all wts 


30.004 40.00 


37.004 38.00 


35.00€@ 36.00 


35.00 @ 36.00 
2.0064 33.00 


FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
NO) 130 Ths 
Good 


PUN TG, osnsancses- occcuenen 


FRESH LAMB & MUTTON: (Carcass) 
1.4AMB: 
Choice: 
40-30 Ths 
0-00 Ths 
Good: 
40-50 Ths 





48.00@ 40.00 


47.00@ 48.00 
10-00 Ths. 47.00@ 48.00 
Commercial, all wts 43.006 45.00 
Utility, all wts....... 41.00@43.00 
MUTTON (EWE). 
(ioed, 75 Tbs. dn 
Commercial, 75 Ibs. dn 


FRESH PORK CARCASSES: (Packer Style) (Shipver Style) 


80-120 Ibe. ........4. 
120-137 Ibs 


FRESH PORK CUTS NO. 1: 

LOINS: 

8-10 Ibe 3500 3S .00 
10-12 Ibs 5.00 58.00 
2-16 Ths 3.00 58 00 

PIC ray 

8 Ibs 
reas CUTS NO. 1: 

HAM, Skinned (Smoked) 
12-16 Ihe 52.00@ 56.00 
16-20 Ibe 52.000G 55.00 

BACON, “Dry Cure’’ No. 1 
SB MB, ccccve -» 45.00@52.00 
8-10 Ibe. ....... 00 
10-12 Ibs. ....... 00 

LARD. Refined: 

Tierces 
) Ib. cartons & cans 
1 tb. cartons 


35.00 only 










413.00@ 5) 
413.00@52 
16.00@ 16.50 
17.00@ 17.50 
17.00@ 18.00 


San Francisco No. Portland 
March 1 March 1 


30.00@ 40,00 


6 _ctassctsde 
37.00@ 29.00 
37 .00@ 38.00 33.00@36.00 


34.00@ 36.00 30.00@31.10 


34.004 36.00 
31.00@ 32.00 


30,00@33.00 
29.00@31.00 


(Skin-On) (Skin-Of ) 
48.00@ 50.00 
44.00@46.00 48.00@49.00 


48.006 40.00 
45.000 48.00 


46.00@47.00 
44.00@45.00 


48.004 49.00 
45.004 48.00 
40.00@ 45.00 
36.00@ 40.00 


46.00@ 47.00 
44.00@45.00 
42.00@ 43.00 
87.00@39.00 


24.00@26.00 
21.00@22.10 
(Shipper Style) 


33.00@34.% 


23.004 27.40 
21.00@ 23.00 


35.00@37.00 
33.00@ 35.00 


5).00@ 60,00 
57.00 59.00 
0G 58.00 





O.00@ 52.00) 


38.00 40.00 


(Smoked) 
O00 58.00 
14.00@ 56.00 


(Smoked) 
M.00@ 57.00 
74. 00@ 06.00 


56.00@ 60.00 54.00@57.00 
52.004 56.00 538.00@ 56.00 
20eee . 53.00@56.00 

17. 50@ 18.00 


19.00@ 19.50 18.00@ 18.50 





Service Dept. IY-8. 








xES 
Are you using the right grade? =} 
Are you using the right grain? 
Are you using the right amount? [.} []) 1 
@ If your salt doesn’t meet your needs 100%, 


give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 


DIAMOND CRYSTAL SALT 


Y Better Check Your 
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ADLER 





Stockinettes 


quality made for over 80 years 








In Chicago: 800 North Clark Street 


THE ADLER COMPANY, CINCINNATI 14, OHIO) 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 3, 1949 
REGULAR HAMS 


Fresh or Frozen S.P. 
8-10. -. 46%n 46%n 
10-12 4644n 464on 
12-14 . 46n 46n 
14-16 . 454on 454en 
BOILING HAMS 
Fresh or Frozen 8.P. 
16-18 . 434n 434on 
18-20 4in 4in 
20-22 39%4n 39144n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
49 49n 
48% 48 ten 
47% @48 48n 
46 46n 
43% 4344n 
42 42n 
42 42n 
40 40n 
38 38n 
No. 2's 
onehne 35 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates... 13n 12n 
Square jowls.. 16@16% lin 
Jowl butts.... 11% 11@11% 


PICNICS 
Fresh or Frozen 8.P. 
4- 6 .....--0- 38. @82% 32n 
4- 8 Range.. 81% ak 
Ge ccocceen'g Oe 31n 
8-10. 28% 2814n 
GEM 60 cnceévc 27% 274en 
ESPRS civevces 26% @27 26% n 
8-up, No. 2's 
inc. ........ 26%@27 
BELLIES 
Fresh or Frozen Cured 
6-8. 39 40 
8-10 . 38% @39 40 
10-12 . 37 
12-14 . . & 33 
14-16 ... 28 29 
16-18 . - F 28 
18-20 . -. 26 27 


D.S. BELLIES 





18-20 
20-25 
25-30 
30-35 
35-40 
40-50 
FAT BACKS 

Green or Frozen Cured 
6- 8 , 11 10% 
8-10 . 1 10% 
10-12 11 10% 
12-14 11 10% 
14-16 11 11 
16-18 11 12 
18-20 11 12 
20-25 11 2 





LARD FUTURES PRICES 


MONDAY, February 28, 1949 
Open High Low Close 


Mar. 12.65 12.65 12.87% 12.40 
May 12.77% 12.77% 12.55 12.60 
July 12.8214 12.82% 12.62% 12.62%b 
Sept. 12.87% 12.87% 12.72% 12.72%a 
Oct. 12.90 12.90 12.85 12.85a 


Sales: 9,760,000 Ibs. 


Open interest at close Fri., Feb. 
25th: Mar. 289, May 796, July 417, 
Sept. 304, Oct. 16; at close Sat., Feb. 
26th: Mar. 286, May 800, July 414, 
Sept. 305 and Oct. 18 lots. 


TUESDAY, March 1, 1949 
12.02% 12.20 


Mar. 





12.30 12.50 
May 12.50 12.70 
July 50 12. 77% 
Sept. 12. 65 12.85 
Oct. 12.60 tebe cose 

Sales: 13,400,000 Ibs. 

Open interest at close Mon., Feb. 
28th: Mar. 268, May 800, July 443, 
Sept. 307 and Oct. 18 lots. 





WEDNESDAY, March 2, 1949 
12.02% 12.15 
12. 


Mar. 12 02% 12. 15 





Bales: 8 "400, 000 lbs. 

Open interest at close Tues., Mar 
Ist: Mar. 233, May 824, July 438, 
Sept. 306 and Oct. 19 lots. 


sauneeas, — 3, eo 
Mar. 12.05 
May 12.22% 12 
July 12.30 ¥ 
Sept. 12.40 
Oet. 12.50 

Sales: 6,200,000 Ibs. 

Open interest at close Wed., Mar. 
2nd: Mar. 201, May 842, July 440, 
Sept. 315 and Oct. 44 lots. 


FRIDAY, March 4, 1949 

Mar. 11.82% 12. 15 11.82% 12.12% 
May 12.10 2.32% 12.05 2.30 
July 12.12% 12. 42% 12.12% 12. 40 
Sept. 12.30 12.! 12.25 12. 50a 
Oct. eves eees e0ee .50b 

Sales: About 8,500,000 Ibs. 

Open interest at close Thurs., Mar. 
3rd: Mar. 159, May 833, July 434, 
Sept 326 and Oct. 44 lots. 





iy 


— 


WEEK’S LARD PRICES 
P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
--18.25n 12.25a 11,25n 
Feb. 28....13.00a 12.25a 11.25n 
12.12%a 11.12%n 


Mar. 2....12.62%a 12.12%n 11.1: 2 
Mar. 3....12.50a 12.12%gn 11.12% 
Mar. 4....12.75n 12.12%n 11. iain 


EDIBLE OIL SHIPMENTS 


Total shortening and edible 
oil shipments in the month of 
January 1949 were 218,476,- 
000 lbs., compared with 222,- 
701,000 lbs. in December 1948 
and 240,030,000 lbs. in No- 
vember, according to a recent 
report of the Institute of 
Shortening and Edible Oils, 
Inc. Shortening accounted for 
47.9 per cent of the January 
total; edible oil, 50.8 per cent; 
shipments to government 
agencies, 0.9 per cent, and 
shipments for commercial ex- 
port, 0.4 per cent. 


CANADIAN COLD 
STORAGE STOCKS 


Cold storage stocks held on 
February 1 in Canada were 
reported by the Dominion De- 
partment of Agriculture as 
follows: 


Feb. Jan. 1, Feb. 1, 
1940" 1949 1948 
Ibs. Ibs. Ibs. 


Beef . .32,130,000 35,196,000 45,714,383 
Veal.. 4,433,000 6,791,000 5,558,220 
Pork. .30,146,000 31,732,000 75,332,700 
Mutton & 

Lamb 5,058,000 6,341,000 8,368,782 
Lard.. 4,380,000 3,331,000 3,652,000 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.0.b. 





Kettle rend., tierces, f.o.b. 


Chicago eo cenesoceceesavceces 15.62 
Standard Shortening.. 
x Shortening 

«& 


° Del’d. 
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City Dressed 
March 2, 
1949 
Choice, native, heavy......41 @46% 
Choice, native, light. . 41 @46% 
GOed .cccccnsccccess 39% @43% 





Comm. 
Can. & cutt 
Bol. bull 


‘131 @39° 
32 @i 










BEEF CUTS 
City 
No. 1 ribs.. . 60@65 
No. 2 ribs.. . 52@58 
No. 1 loins. @i4 





No. 2 loins. ~ae -54@60 
No. 1 hinds and ribs... . 471@54 
No. 2 hinds and ribs. . , 45@50 
No. 3 hinds and ribs........... eoce 
No. 1 top sirloins...... .. ++ D3@56 
No. 2 top sirloins......... . 52055 


No. 1 rounds, N. Y. flank off... 
No. 2 rounds, N. Y. flank off. .45@47 
WO. 3 GREED. cc cccccccccccces 36@38 
B, te GM ccccccocceveseces 35@37 
Ne. 3 CRUCKS. ....ccccccccccses 


No. 1 briskets 233@ 35 


No. 2 briskets.. . B8@35 
No. 1 flanks. ° -15@17 
No, 2 flanks...... .. 15@17 


FRESH PORK CUTS 


Western 
Boston butts....... 42 @44 
Pork loins, fresh 12 Ibs. do.51 @i4 
Hams, regular, under 14 lbs.48 @48% 
Hams, skinned, fresh, 
under 14 Ibs........ ... 104%@51 
Picnics, fresh, bone in -29 @34% 
Pork trimmings, ex. lean...45 @46 
Pork trimmings, regular » es 24% 


Spareribs, under 3. ° a4 
Bellies, sq. cut, seedless, 
IE Gace naicecasai cecal @410% 
City 
Boston butts, 4/ 8 Ibs. . 41445 


Shoulders, N. as .. B7@39 
Pork loins, fr., 10/12 Ibs... . K2@57 
Hams, regular, under 14 Ibs... .48@51 
Hams, sknd., under 14 Ibs..... coe 
Picnics, bone in. Pr .. 34@36 
Pork trim, ex. lean............ eee 
Pork trim, regular............ 19@22 
Spareribs, light ........ . B8@42 
Bellies, sq. cut, seedless, 8 Pins apna 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
© OO FB Dis cc ccccccccvcccccccce 80 
Be GE Ba codscqccoecvecececsoce 1.00 

BOGE BEND eccecccccecececocns 30 

Beef livers, selected............. 7 

EASED GEIED ccccccccccccesccece -. &O 

Oxtails under % Ib.............. 16 

Oxtails, over % Ib...........0005 38 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. a in 


100 to 136 Ibs........... 32% @34 2 
137 to 153 Ibs..........- 32% @34% 
154 to 171 Ibs...........82%@34% 
172 to 188 Ibs........ 382% @34% 
LAmBs 
Choice lambs ......... . 44@57 


Goad SDE ck eciekets wee eee A4@55 





MARKET PRICES -Aece York 


BOER ccccscrecesecstvcses 53@5s8 
Hindsaddies pas eeetoee : 52@ez | 
TQEMD .ncccccesescccess . DSa@th 
MUTTON 

Western 

ee PRE ee Th ee ae 23@24 | 
VEAL—SKIN OFF 

Western 
Choice carcass . -44@47 
Good carcass .... od . 87@43 
Commercial ¢ arcass seue 30@36 
a Pees 27@30 


BUTCHERS’ FAT 


Re Oe ovbeneee 2 
Breast fat .......... ovens needed 3% 
Edible suet .... ‘ errr. 


Inedible suet .... 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during January 


1949, bought at stockyards | 
and direct, as reported by the | 


USDA: 
Jan. Dec. Jan. 
1949 1948 1948 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...77.3 76.9 75.5 
WEEE sesveccceteae 23.1 24.5 
Calves— 
Stockyards ...57.5 60.2 59.5 
Ue cosceccsGnee 39.8 40.5 
Hogs— 
Stockyards ...36.8 35.5 38.2 
OQERGP . cccccces 63.2 64.5 61.8 
Sheep and lambs— 
Stockyards ...68.9 64.0 58.3 
ree 36.1 36.0 41.7 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MARCH 2, 1949 
All quotations in dollars per cwt. 


FRESH BEEF: 

STEER AND HEIFER: 
Choice: 
350-500 Ibs. . .. None 
500-600 Ibs. . None 
600-700 Ibs. . -$42.00-43.00 
700-800 Ibs. . 41.00-43.00 
Good: 
350-500 Ibs. . .. None 
500-600 Ibs. . 38.00-40.00 
600-700 Ibs. . . 8B8.00-39.00 
700-800 Ibs. 37.00-39.00 
Commercial: 


350-600 Ibs. 35.00-37.00 


600-700 Ibs. . 35.00-37.00 
Utility, all wts None 
cow: 


Commercial, all wts... 33.00-35.00 
Utility, all wts....... 33.00-34.00 
Cutter, all wts......... None 
Canner, all wts...... o- Nome 
FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 
GO-BED TRG. 0 cdwcccess 44.00-46.00 
130-170 Ibs. ...... -.. 44.00-47.00 
Good: 
50- 80 Ibs. .......... 37.00-41.00 
80-130 Ibs. .......... 38.00-43.00 
130-170 Ibs. .......... None 


Commercial: 
we 5 Se 30.00-33.00 
SPE Ee, ccavecesdc = 4 36.00 
130-170 Ibs. ...... wee 
Utility, all wts......... 3 00-80.00 
FRESH LAMB AND MUTTON: 
LAMB: 
Choice: 
SED BG, .cccvcccssens None 
GOES BOB. eccscccere . 49.00-50.00 | 
i 4 See 48.00-50.00 
Ge GO Sde veccsowes 46.00-48.00 
Good: 
30-40 Ibs .. 48.00-49.00 
ee Ibs . 47.00-49.00 
Day Mh. «ocean 47.00-49.00 
50. SP Ge. cossense ... 45.00-47.00 | 
Commercial, all wts.... None | 
Utility, all wts........ None 
MUTTON (EWE): 70 lbs. down: 
GEOR scccrcoccccsveses 23.00-24.00 
Commercial ........... 22.00-23.00 
WEE cccccenccevecices None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INOL.) 


B-20 BBB. c.ccccccvccs 51.00-53.00 
10-12 Ibe, .....ceeeees 53.00-55.00 
BD-BS TRG. cc cccccscecs 50.00-51.00 
i bs. - 
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* PATENTED 


New Condenser Cuts Refrigeration Costs 
Saves Cooling Water 


@ The Niagara Aeropass Condenser cuts the cost of 
refrigeration by running compressors at lower head 
pressure, saving up to 35% of power. 


The refrigerant gas passes thru two coils in an air 
stream. The first, “ Duo-Pass”* dry coil, removes the 
superheat by air cooling and condenses oil vapor. The 
second, condensing coil, drenched by recirculated water 
spray, condenses by evaporation, transferring to the air 
1,000 BTU for every pound of water evaporated and 
saving more than 95% of the water used by water- 
cooled condensers. This done at low temperature, no 
scale forms on condenser tubes to clog air passage. 


Between the two coils is the “Oilout’’*, which purges 


the system of crankcase oil and dirt, keeps it always at 
full capacity. 

The “Balanced Wet Bulb’’* control holds head 
pressure low, automatically giving the full benefits of 
power saving in cool weather and providing always full 
capacity for peak loads. 

Niagara Aeropass design results from over fifteen 
years’ experience condensing by air. It is completely 
trustworthy for year ’round operation. Users say, “It 
saves half the difficulties and labor of running a refrig- 
eration plant.” 


Units range from 10 to 100 tons capacity. 
For full information ask for Bulletin 103. 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 
Dept. NP, 405 Lexington Ave., New York 17, N.Y. 
District Engineers in Principal Cities 


INDUSTRIAL COOLING ENV: HEATING ® DRYING 


NIAG GARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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BY-PRODUCIS—FATS—OILS 











TALLOWS AND GREASES 


Thursday, March 3, 140 











The market on tallows and greases 
lost most of the gains registered last 
week and substantial declines were 
again reported during the current week 
as a result of large soaper buying atti- 
tudes. According to the trade, the large 
soapers entered the market about mid- 
week, and procured substantial quanti- 
ties of various grades on a basis of 
7%c for fancy tallow and 7%c for 
choice white grease, with the interme- 
diate and lower grades at the usual 
differentials, delivered Chicago. 


Early this week, a tank of choice 
white grease sold at 8%c, delivered 
Chicago. Trading in general was scat- 
tered until about midweek, when one 
soaper procured a couple of tanks of 
yellow grease at 7%c, delivered Chi- 
cago. Few more tanks sold same basis. 
Substantial quantities of product were 
sold with 7%c paid for fancy tallow, 
prime tallow at 7c, special tallow at 
7%c, and B-white grease at 7%4c, de- 
livered Chicago, and \%c less delivered 
at Kansas City. 

About the weekend, another sale in- 
volving a couple of tanks each of fancy 
tallow came to light at 7%c, prime tal- 
low at 7'4¢, special tallow at 7%c, and 
No. 1 tallow at 7c, delivered consuming 
points. Couple more tanks of prime 
tallow sold at 7c same basis. 


TALLOWS: Declines were registered 
on all grades. Edible tallow was quoted 
Thursday at 8%@9c nominal, in car- 
lots, delivered consuming points; fancy 
at 7%c; choice, 7%c nominal; prime, 
7c; special, 7%c; No. 1, 7c; No. 3, 
6%c nominal; and No. 2, 6%c¢ nominal. 

GREASES: The market again dis- 
played weakness during the week with 
all grades down from % to lc below 
last week. Choice white grease was 
quoted Thursday at 7%c nominal; A- 
white, 7%c nominal; B-white, 7%c 


EASTERN FERTILIZER MARKET 


New York, March 3, 1949 
Some buyers showed a little more in- 
terest in packinghouse products this 
week, and several cars of tankage and 
blood were sold at market prices. 
Cracklings sold steady at $1.60 per 
unit, f.o.b. New York, with some sellers 
reportedly sold up for two weeks. 
Some new crop Menhaden fish scrap 
sold for April delivery at $125 per ton, 
f.o.b. fish factory. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.0.b 

PROGRCTOR PONE coc cccccccscscctcces ° $45.00 
Blood, dried 16% per unit of ammonia . 8.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit......... - 2.40 
Soda nitrate, per net ton, bulk, ex- vessel 

Atlantic and Gulf ports............ . 51.00 

tS I occescacwecsaee . 54.50 
Fertilizer tankage, ground, 10% ammonia, 

Kk {S39 Sa) seaaaa nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia..... . 8.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

OP GO, SiG Ws oc cdccccccvvs . .860.00 
Bone meal, raw, 444% and 50% in bags, 

a  , Cs +265 60s 6600%.00 e's .. 65.00 
Superphosphate, bulk, f.0.b. Baltimore, 

BOI Per Mebesectccctccteutdccus eer 76 

Dry Rendered Tankage 

40/50% protein, unground, 

per unit of protein...... erer = . $1.60 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 3, 1949.) 


Blood 
Unit 
Ammonia 
*87.75@G@8.00 
Digester Feed Tankage Materials 
Wet rendered, unground, loose *$8.00@ 8.25 
Liquid stick tank cars 3.00 3.25 


Packinghouse Feeds 


Unground, per unit of ammonia 


Carlota, 
per ton 
O% meat and bone scraps, bulk x 105.00 
35% meat scraps, bulk..... . 110.00@ 115.50 
0% feeding tankage, with hone 
b 


MEE occ cccccccccccecccsscccccccs 95.00@ 100.00 
60% digester tankage, bulk 105.00 
80% blood meal, bagged........... 130.00@ 140.00 
65% BPL special steamed bone meal, bagged .70.00n 


Fertilizer Material 


Per ton 
High grade tankage, ground 
10@11% ammonia ........----ceseees $5.75@6.00 
Bone tankage, unground, per ton...... 37.50@40.00n 
Hoof meal, per unit ammonia........... $6.50@7.00 
Dry Rendered Tankage 
Per unit 
Protein 
Cake *$1.80@ 1.85 


Expeller *$1.80@,1.85 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed)............... $2.50@2.75n 
Hide trimmings (green, salted)....... 1.35@1.40 
Sinews and pizzles (green, salted)..... 1.85@1.40 
Pte — 
Cattle jaws, skulls and knuckles............ 
Pig skin scraps and trim, per lb............ $Ss% 
Animal Hair 
Winter coil dried, per ton.......... $100. 00@ 110. 00 
Summer coil dried, per ton Tw 
ORCCIe SWIERES 2 ccc cccccccccccccccccccesees 4@5 
Winter processed, gray, Ib.............eceeceeee 
Summer processed, gray, Ib... .........seesceees & 


*Quoted Delivered basis 





nominal; yellow, 6%@7%c nominal; 
house, 6%c nominal; brown, 5%c nom- 
inal; brown, 25 f.f.a., 64%c nominal. 
GREASE OILS: The trade reported a 
steady to firm market early in the week 
with several of the grades registering 
advances over last week’s prices. Trad- 
ing and interest was good early in the 
week, but with the decline in grease 
prices, interest and sales tapered off. 
No. 1 lard oil was quoted Thursday at 
14c, in drums, L.c.l., f.o.b. Chicago, un- 
changed from last week. Prime burning 


oil was quoted at 16%c, up ‘ec, and 
acidless tallow was 13%c, up ec. 

NEATSFOOT OILS: With the decline 
in neatsfoot stock, the market on all 
grades displayed definite weakness dur- 
ing the week. Interest in both export 
and domestic business was_ reported, 
with a substantial volume of sales. Pure 
neatsfoot oil was quoted Thursday at 
25c, basis drums, l.c.l., f.o.b. Chicago, 
representing a reduction of 3c under 
last week. 20-degree neatsfoot oil was 
quoted at 31c, also down 3c. 











Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








GERSONY-STRAUSS COMPANY 


Brokers To The Export Trade 


Lard ° Tallow ° Fats * Oils 
Accounts Solicited ” Complete Service 
52 WILLIAM ST., NEW YORK 5, N.Y. * HAnover 2-3592 





405 Lexington Ave. 





WANTED 


Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


New York 17, N. Y. 
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VEGETABLE OILS 


Thursday, March 3, 104% 














The crude vegetable oils markets had 
a weak undertone during the current 
week. Light and scattered trading was 
reported from several quarters at lower 
price levels on most grades. The gov- 
ernment again was a factor in buying, 
according to reports, and procured siz- 
able quantities. Dealer and domestic 
trading was relatively thin and refiners 
and mills showed little interest. 
SOYBEAN OIL: The government pro- 
vided much of the demand in the mar- 
ket during the current week, while 
other trading was light. There were re- 
ports of trading in March and the first 
half of April at 12%c, while a little 
business came to light about midweek 
at 125¢c, for delivery the first half of 
March. Product was offered later in the 
week on the basis of 12%c and 12%c 
for March delivery, with sales reported 
on this basis. Shipments for June were 
offered at 12c. About weekend, sales 
were reported down to 11%c for March 
shipment. The closing quotation on 
Thursday was 11%c paid, or %c lower. 
CORN OIL: The market followed the 
trend of the allied oils during the week 
and displayed some weakness by week- 
end. Early in the week a nominal mar- 
ket prevailed at 13%c, with later bids 
at that level. Trading was reported to 
be small in volume about midweek with 
a few sales reported at 13c. The price 
Thursday was 12%c paid, representing 
a reduction of %c under last week. 
COCONUT OIL: A firmer price tone 
was in evidence and a little more inter- 
est was registered. Product for spot 
shipment was pegged early at 15c bid 
and 16c asked. April and forward ship- 
ments were reported to be available at 
15c. Thursday’s closing price was 15'4c 
bid and 15% asked, 1 to 1%c up. 
PEANUT OIL: Some trading was re- 
ported in the market early in the week 
at 15%c. Product is still in a short 
position and later quoted prices were 
mostly nominal, with no business re- 
ported from any quarter. The price 
Thursday was 16c nominal, unchanged. 
COTTONSEED OIL: Comparatively 
light trading was reported with sup- 
plies in excess of demand. Weakness de- 
veloped with prices around the weekend 
down at least “%c from those quoted 
earlier. Offerings were in the market at 
midweek on Southeast at 13c, with in- 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


alley . I24ypd 
Southeast I2'ypd 
Texas ‘ 124gpd 
Soybean oil, in tanks, f.o.b. mills 
Midwest 114, pd 
Corn oil, in tanks, f.0.b. mills 12% pol 


Coconut oil, Pacific Const lDstgb@ 15 %ax 
eanut oil, f.0.b. Southern points lin 
Cottonseed foots 


Midwest and West Coast 1\%@2', 


East 1% @2', 
OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable.............-.e000: 29 
White animal fat... .ccccccccccccccccsescccce 29 
Se GRE DRONE. os cocccccotvescseccecses 28 
Water churned pastry. ........-0ce cee eeeceeee 27 


dications that product could be pro- 
cured at 12% to 12%c. Valley, South- 
east and Texas were quoted Thursday 
at 12%c paid, or %c below last week. 

The N. Y. futures market quotations 
for the five day period were as follows: 


SATURDAY, FEBRUARY 26, 1949 





Open High Low Close Pr. el 
Mar *15.70 15.0 15.85 *15.00 15.76 
May ~. 15.95 16.00 15.85 *15.91 15.88 
July ; *15.88 15.95 15.80 15.95 15.85 
Sept *15.00 *15.10 15.10 
Oct *15.25 *15.45 15.20 
Der. ... *14.00 *14.75 14.75 
Jan 14.00 414.75 14.75 


Total sales 


MONDAY, FEBRUARY 28, 1949 


46 contracts 






Mar ° *15.75 15.80 15.65 *15.55 1.0 
May *15.85 15.87 7.66 15.06 15.91 
July .. *15.80 15.85 15.04 15.95 
Sept *15.00 15.40 15.40 “14.00 15.10 
Oct *15.00 15.30 14.95 14.95 15.35 
Dec. . *14.65 . *14.40 14.75 
Jan 14. 14.40 14.75 


Total sales: 121 contracts 


TUESDAY. MARCH 1, 1949 


Mar *1.00 15.75 15.25 





: ih 

May 15.66 15.78 15.34 "15.50 15.06 
July 15.65 15.75 15.43 *15.46 15.04 
Sept *14.85 *14.70 14.00 
Oct *14.95 14.75 14.75 *14.76 14.05 
Dee. . 14.50 *14.55 14.40 
Jun +1450 14.55 14.40 

Total sales: 119 contracts 
WEDNESDAY. MARCH 2, 1949 
Mar *15.35 15.45 
May ‘ 15.50 15.00 15.27 15.50 
July *15.40 15.48 15.25 15.46 
Sept *14.70 14.70 
Oct, *14.05 14.70 14.67 14.76 
Dee *14.50 14.55 
Jan 14.500 14.55 
Total sales: 60 contracts 
THURSDAY. MARCH 3, 1949 

Mar 15.20 15.20 1.00 "1.00 1.2 
May 15.20 15.20 15.02 15.02 15.30 
July 15.16 15.16 14.95 14.98 15.30 
Sept *145 14.51 14.500 14.50 14.7; 
et. . *14.55 *14.30 14.70 
Dee *14.00 14.00 14.00 
Jan 14.00 4.00 14.0 


Total sales: 124 
*Bid. *tNominal 


contracts 


MARGARINE PRODUCTION 


Total production of uncolored mar- 
garine in the fiscal year, July through 
June, 1947-48* was 812,997,653 Ibs., 
compared with 576,446,014 lbs. in the 
year 1946-47, according to a recent re- 
port of the National Association of Mar- 
garine Manufacturers. The total pro- 
duction of colored margarine for the 
two years was 75,185,296 lbs. and 65,- 
959,752 lbs., respectively. 


The total withdrawn tax paid on un- 
colored margarine in 1947-48 was 805,- 
814,042 lbs. while the tax in 1946-47 was 
571,082,948 Ibs. A total of 50,488,661 
lbs. of colored margarine was with- 
drawn during 1947-48, compared with a 
total of 21,126,381 lbs. a year earlier. 


The 1947-48 ingredient schedule of 
uncolored margarine was as follows: 


1947-48 1946-47 

Thos Ibs. 

Butter culture 

Butter flavor 5.0m 
Citric acid 67 
Coconut oil 1,523,733 
Corn oil . 4,107,201 
Cottonseed flakes 1,925 
Cottonseed oil 405,159,700 
1 





2h 
264 


Cottonseed stearine 9 : 

Derivative of glycerine 1,328,420 949,005 
Diacetyl . ; 9,983 1,160 
Estearine 16,500 
Lecithin .. 1,105,264 721,156 
Milk 136,900,723 97 263,366 


Monostearine 
Neutral lard 
Oleo oil .. 

Oleo stearine 


862,646 642,119 
3,411,145 2,127,180 
4,350,354 2,802, 507 
3,442,217 2 





Oleo stock 340,150 432,803 
Peanut oil 14,062,820 15,778,150 
Salt . 25,372,949 17,808,048 
Soda (benzoate of) 611,018 416,630 
Sodium sulpho acetate 38,358 ss 

Soya bean flakes i) 9,380 
Soya bean oil 223,963,628 194,424,875 
Soya bean stearine 181 74,740 
Tallow obs ose ° 4.0% 
Vitamin concentrate 131,822 96,534 


Totals 


. 827,020,785 587,122,728 
*Preliminary figures 











MAKE PLANS FOR SHORT COURSE 


Lard, margarine and animal fats have been added to the subject matter of the 
second annual short course on the production and processing of edible fats which 
will be held August 15 to 19 at the University of Illinois under the sponsorship of 
the American Oil Chemists’ Society. The course will be limited to 150 and the fee 
of $20 is payable to the AOCS office in Chicago. J. P. Harris, chairman of the 
AOCS education committee, recently conferred with fellow members and repre- 
sentatives of the University on the course. Present at the meeting were (left to right, 
seated) Harris, Chicago manager, Industrial Chemical Sales, West Virginia Pulp 
and Paper Co.; Karl F. Mattil, Swift & Company; A. R. Baldwin, Corn Products 
Refining Co., and H. R. Kraybill, American Meat Institute. Standing: H. L. Roschen, 
secretary of the society, Swift & Company; R. K. Newton and T. S. Hamilton of the 
university, and J. J. Vollertsen, Society treasurer, retired, Armour and Company. 
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HIDES AND SKINS 





Further softness shown by packer 
hides in light trade—Native steers off 
1 to 2c—Butt brands and Colorados 
down 1'4c—Heavy native cows sold 
2@2'%2c lower—Packer bulls about 
steady—Calf and kipskins sold higher. 


Chicago 


PACKER HIDES: Further declines 
were established in the packer hide mar- 
ket this week on a very moderate volume 
of business. Despite the drastic decline 
in values the past few months, there is 
no claim in any quarter at the moment 
that the market has leveled off. 


Light native steers sold early this 
week at 22c, down lc. Mixed light and 
heavy native steers moved down 2c, 
while ex-light natives are quotable 
nominally at 27c, also down 1c. Butt 
brands and Colorados sold down 1c, 
and heavy Texas steers are lower by 
2%c. Light and ex-light Texas re- 
mained about steady. Heavy native cows 
sold at prices which were from 2 to 24%c 
below last week. Light native cows dis- 
played weakness and sold from % to 1c 
down. Branded cows, however, were re- 
duced 2c, on the basis of sales. 

According to the trade, offerings in a 
few quarters were withdrawn as packers 
were reluctant to accept the bid prices, 
while in other quarters offerings and 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 
* 


Budgit Hoists are small 
and portable. They take 
all physical effort oa of 
liftlag. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 
















* 

DEALERS WANTED 

NET PRICES 
E 250Lb...34F.P.M. ..$119.00 
A S00Lb...17F.P.M... 159. 
G 500Lb...34F.P.M... 189.00 
B 1000 Lb...11 F.P.M... 189.00 
C 1000 Lb. ..17 F.P.M... 199.00 
J 1000 Lb. | .34 F.P.M... 229.00 
D 2000 Lb... 9F.P.M... 199.00 
K 2000 Lb. ..17 F.P.M... 229.00 
P 4000 Lb... 8 F.P.M... 299.00 


Current Available: 


Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60, -60,—J, K, and P 220-3-60 or 
440-3-60. Fo me Model C and D in the 3 
phase, $ 10.00 


E. COHN & SONS, INC. 


Material Handling Equipment 
Box 910 908 L Street S. W. 
Cedar Rapids, lowa 

















sales were expedited at the bid levels 
of the tanners. Heavy hides of all de- 
scriptions seemed to bear the brunt of 
the declines. Trading was light, with 
42,000 hides offered during the week. 

Very few native steers and butt 
brands were offered this week. One 
packer sold 2,000 light native steers at 
21 '%6c¢, f.o.b. Sioux City, and 21 %c, f.o.b. 
St. Joe. Late last week the same packer 
sold 1,300 heavy native steers at 19%c, 
f.o.b. National Stock Yards. Only one 
sale of butt brands came to light, a 
mixed lot of 900, with butt brands at 
17%e and Colorados at 17¢ Chicago 
basis. Another lot of 500 Colorados sold 
at 17c, Chicago freight equalized. 


Heavy and light native cows were 
offered and sold in a more liberal man- 
ner. Late last week one packer sold 1,200 
heavy native cows, February salting, at 
20c, f.o.b. Cleveland. Early this week 
another packer sold a total of 4,000 
northern native cows, February-March 
takeoff, at 18c, and 2,000 river point 
heavy native cows at 17'4c, all Chicago 
basis. An outside packer sold 1,800 
January-February heavy native cows at 
17%c, Chicago basis. Another outside 
packer was reported to have sold 1,400 
Sioux Falls heavy native cows, February 
takeoff at 18c, Chicago basis. Late this 
week one packer sold 1,400 February St. 
Paul heavy native cows at 18c, Chicago 
basis. 

Early this week one local packer was 
reported to have sold 1,400 Kansas City 
light native cows at 24%c, basis Chi- 
cago. Later another packer sold 1,400 
light native cows, 35-lb. weights, Feb- 
ruary salting, at 27%c, f.o.b. Oklahoma 
City. One outside packer sold 1,800 light 
native cows at 24%c, Chicago basis. 
One local packer sold 1,700 Oklahoma 
City light native cows at 28c, Chicago 
freight equalized. About weekend an- 
other packer was reported to have sold 
1,800 river point light native cows at 
24%¢, basis Chicago. 

Last weekend one packer was re- 
ported to have sold 1,500 branded cows 
at 19c, February salting, Chicago basis. 
Early this week the Association sold a 
total of 4,000 branded cows at 17%c, 
Chicago basis. An outside packer also 
sold 1,200 of the same description at 
17%c, Chicago basis. One local packer 
sold 3,000 Denver branded cows, Feb- 
ruary takeoff, at 17%c, Chicago basis. 
Another packer sold an equal quantity 
of branded cows, river point, February- 
March takeoff, on the same basis. An- 
other outside packer sold 2,500 February 
branded cows at 17%c, Chicago basis. 

A little activity was reported in the 
packer bull market during the current 
week at prices about steady. One out- 
side packer, however, was reported to 
have sold a quantity of heavy selected 
weight native bull hides, apparently ear- 
marked for export, at 16%c, f.o.b. ship- 
ping point. One local packer sold 1,100 
native bull hides at 15%c, with brands 
at 14%c, Chicago basis. Another packer 





later in the week sold 1,200 native bull 
hides at 15'4c, with the brands at 14%c, 
basis Chicago. 

OUTSIDE SMALL PACKER: The 
outside small packer hide market was 
again in a very mixed position, with 
varied price structures. The quotable 
price nominally is 17@18c for selected 
and trimmed 48/50 lb. hides, but ac- 
cording to reports from various quarters 
a spread of 6 to 8c exists between the 
extreme heavy weights and the desir- 
able light weight hides. Heavy hides 
obviously are not in demand and tanners 
are reluctant to bid in view of the poor 
demand for the leather. A few sales 
have been reported by the trade at ex- 
ceptionally mixed prices. Trading gen- 
erally was very scattered and light. 
Country hides likewise were dull, with 
very little sales action reported. 

PACIFIC COAST: Moderate selling 
was reported on the Pacific Coast this 
week at steady prices. One sale was re- 
ported of 5,000 northwest small packer 
hides, with steers at 14c and cows at 
15c flat, f.o.b. shipping points. Another 
lot of 2,000 small packer hides was re- 
ported having sold at 14%c flat, for both 
steers and cows, f.o.b. shipping point. 

PACKER CALF AND KIPSKINS: 
The market on calfskins was revived 
this week, with a substantial volume of 
sales reported from several quarters 
displaying a stronger price tone. While 
light weight calfskins were steady, the 
heavy weights advanced 7%c over the 
last quoted price. Late last week one 
packer sold 5,000 northern heavy calf- 
skins at 66%c, f.o.b. St. Paul, trimmed 
basis. Early this week another packer 
sold 5,500 heavy calfskins, regular take- 
off at 62%c and 57%c for the lights, 
Chicago basis. Another packer sold 8,000 
at 62%c for the heavy weights, and 
57%%c for the light weights. About mid- 
week another packer sold 6,500 Chicago 
light weight calfskins at 62%c, 8,000 
Cleveland skins at the same price and 
Harrisburg origin heavy weights at 
66 4c, all trimmed basis. Late this week 
another local packer sold 3,900 of the 
same description, origin Albert Lea, on 
the basis of 62%c for the heavy weights 
and 57\%c for the lights, 3,400 river calf- 
skins at 52%c for the heavy and 50c 
for the lights and 500 Oklahoma City 
mixed heavy and light weights at 47 %c. 

Kipskins moved in a small way. One 
packer reported a sale of 3,500 St. Paul 
and Cleveland northern native kips, 
trimmed, on the basis of 42 %c. Later the 
same packer sold 4,000 St. Paul northern 
native kips on the basis of 40c, with the 
overweights at 37%c, also trimmed. 

SHEEPSKINS: The market on sheep- 
skins was reported about steady to firm, 
with a continued scarcity on all descrip- 
tions. Demand obviously is good but 
supplies are reported to be very short. 
No. 1 shearlings are again quoted at 
$2.25@2.50 nominal, No. 2 shearlings 
at $1.80 nominal and No. 3’s at $1.40 
each, nominal. Fall clips were quoted 
firmer at $2.75@3.00 nominal. There 
were rumors during the week that high- 
er prices were paid for several lots. It 
was reported that three or four cars 
were sold within the quoted range but 
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this lacked confirmation. Fall clips were 
also sold within the quoted range. 


Some buying interest was reported in 
the market on pickled skins during the 
week at the quoted level of $10.00 per 
doz. One quarter indicated this price 
could be realized if skins were available. 

Interior wool lambs were reportedly 
sold early this week at undisclosed 
prices. According to the trade, another 
sale of this description will be made 
early next week. 


CHICAGO PROVISION STOCKS 


Although lard stocks were larger on 
February 28 than. at the end of Janu- 
ary, a decline of 754,837 lbs. was 
registered during the last two weeks of 
February. February 28 stocks of 114,- 
430,678 lbs. compared with 103,286,569 
lbs. a month earlier and 65,734,230 lbs. 
a year earlier. 

The in-storage movement of pork 
meats during February brought stocks 
from 65,245,857 lbs. on January 31 to 
69,380,046 lbs. A year earlier, however, 
79,088,691 lbs. of pork meats were held. 

Feb. 28, 


Jan. 31, Feb. 28, 


"49, Ibs. '49, Ibs "48, Ibs 
All brid. pork 
CUEEB.D cccwese 893 975 1,411 
P. S. lard (a)...100,401,075 88,271,187 55,009,771 
P. 8S. lard (b).. 6,784,000 7,081,000 1,605,000 


Dry rendered 


lard (a) ..... 1,389,986 1,276,056 247.500 
Dry rendered 

lard (b) 280,000 280,000 
Other lard 575,617 6,378,326 8,871,950 
TOTAL LARD. “a4 430,678 103,286,569 65,734,230 


D. 8. Cl bellies 
(contract) .. 
D. 8. Cl bellies 
(other) 


30,000 125,000 452,300 


ewase 4,656,729 3,629,390 7,704,758 


TOTAL D. 8. CL. = 
BELLIES 4,686,729 3,754,399 8,157,058 

D. 8. rib bellies. ; 

D. 8. fat backs.. 1,778,547 1,677,582 2,850,275 

8. P. regular 
BOD. sccesces 2,921,756 2,185,431 1,439,089 

8. P. skinned 
MED cccnecis 22,476,018 22,553,149 23,262,054 

8S. P. bellies . 18,468,548 16,070,363 21,622,787 

8S. P. pienics, 8. P. 


Boston shoulders 8,894,338 
Other cut meats. 10,153,110 
TOTAL ALL 

MEATS 69,280,046 65,245,857 

(a) Made since Oct. 1, 1948 

(b) Made previous to Oct. 1, 1948 

The above figures cover all meats in storage in 


8,328,059 
10,676,874 14,863,158 


79,088,691 


6,893,370 | 


Chicago, including holdings owned by the govern 
ment. 

N. Y. HIDE FUTURES 

MONDAY, FEBRUARY 28, 1949 

Open High Low Close 
Mar 21.20b 21.25 20.61 20.61 
June .. .20.20 20.30 19.75 19.75 
Sept. . ..--19.50b 19.40 19.25 19.30 
Dec. . -18.90b 19.00 19.00 18.80b | 
Closing 45 to 90 points down; sales 125 lots 
TUESDAY, MARCH 1, 1949 
Mar .20.20 20.25 19.65 20.25 
June 19.50 19 = 19.35 19.75 
Sept 18.85b 19.25 18.99 19.25b 
Dec. ...0.--- 18.000 18 80 18.65 18.85b 
Closing 36 points down to 5 up; sales 92 lots 

WEDNESDAY, MARCH 2, 1949 
Mar 20.30 20.30 19.90 19.95 
June 19.75 19.75 19.07 19.19 
Sept. 19.25b 19.01 19.00 18.80b 
Dec. 18.97 18.98 18.60 18.60b 


Closing 25 to 56 points lower; sales 77 lot« 


THURSDAY, MARCH 3, 1949 


Mar 19.80b 20.20 19.85 20.20 
June . 19.20 19.40 19.05 19.18 
Sept. . 18.75b 19.05 18.80 18.85b 
DOG. seve 18.60b 18.70 18.60 18.60b 


Closing 25 higher to 1 point lower: sales 2 lots 


FRIDAY, MARCH 4, 1949 


WEEK'S CLOSING MARKETS 





Mar. .. .19.95b 21.20 20.60 21.15 
June -19.25b 19.70 19.25 19.65 
Sept. . ..--18.75b 19.30 19.20 19.20b | 
Der. .. .- -18.50b 18.95 18.90 18.85b 


Closing 25 to 95 points higher; sales 80 lots 


FRIDAY'S CLOSINGS 


Provisions 
The live hog top was 21.75; the aver- 
age, 20.00. Provision prices were: Under 
12 pork loins, 46@47; 10/14 green 
skinned hams, 4844@49; Boston butts, 
37; 16/down pork shoulders, 34@34%; 
3/down spareribs, 35@35%; 8/12 fat 
backs, 10%; regular pork trimmings, 
21% @22%; 18/20 DS bellies, 22; 4/6 
green picnics, 32@32%; 8/up green pic- 
nics, 26%. P.S. loose lard was 12.12%n; 

P.S. lard in tierces, 12.75n. 


Cottonseed Oil 


Closing prices at New York were: 


Mar. 14.81b, 14.90ax; May 14.88; July 
14.79-77; Sept. 14.15b, 14.40ax; Oct. 
14.10b, 14.25ax; Dec. 13.85b, 14.25ax; 


Jan. 13.85n. Sales were 194 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 26, 1949, were 7,- 
465,000 lbs.; previous week, 8,189,000 
lbs.; same week 1948, 7,945,000 Ibs.; 
1949 to date, 65,204,000 lbs.; same 
period 1948, 62,244,000. 

Shipments of hides from Chicago by 
rail for the week ended February 26, 
1949, were 5,606,000 lbs.; previous week, 
6,398,000 lbs.; same week last year, 4,- 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


Mar. 3, '49 Week 1948 

Nat. strs -.-19 @22n 21 @23n 23 @23% 
Hvy. Tex. strs @i7\%n @iso @22%n 
Hvy. butt 

brnd'd stre @1j7% @ie @22% 
Hvy. Col. strs @ij @is% @22 
Ex-light Tex 

strs @ 26n 2 @26n @24n 
Brnd'd cows @1li% @ivly @23b 
livy. nat. cows.174%@18 19% @20 23 @23% 
Lt. nat. cows..24 @24% @25 AWE, 
Nat. bulls @ail5% @l5%n @l4% 
Brnd'd bulls @l4% @l4\on @13% 
Calfskins, Nor. 57%@62% @5i% SS @60n 
Kips, Nor. nat @37% @an @3s 
Kips, Nor. brnd a3 @32% a32% 


Slunks, reg 
Slunks, hris 


@3 .50n 
@1,25n 


@3 .50n @2.00 
@1.25n 1.00@1.15 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts 17 @18n 19 @2in 20 @23 
Brnd'd all wts.16 @li7n 18 @20 19 @22 
Nat. bulls 1l @l2n 12 @13n 12 @138 
Brnd'd bulls 10 @lin ll @i2 ll @12 
Calfskins @i0n 837 @40 30 @35n 
Kips, nat 27 @28n 26 @2i7 23 @24n 
Slunks, reg 2.23@2.50 2.25@2.50n @2.00 
Slunks, hris iM @75 50 @T5in @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights 15 @16n 16% @17%n 17 @i8n 
Bulls 10 @lin 10 @lin 10 @lin 
Calfskins 22 @23 22 @23 26 @2in 
Kipskins . 18 @22 18 @20 20 @2in 


All country hides and skins quoted on flat trim- 
med basis 


SHEEPSKINS, ETC. 


Pkr. shearlgs..2.25@2.50 2.25@2.50 2.90@8.00 
Dry pelts 27 @28n 27 @28 a @2s 
Horsehides ....9.25@9.50 9.50@9.75 8.50@9.00 





924,000 Ibs.; 1949 to date, 48,080,000 
lbs.; same period 1948, 40,836,000. 








You can Obtain the “Type of Livestock to it 
your Slaughtering Keguinements 

AT THE ilel'> Gide é STOCK YARDS 

THE ie 7 tngENt MARKET IN THE NATION 
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Canadian Cattle Exports 
‘to U. S. Will Probably Be 
Greatly Reduced—USDA 


The continuance of large exports of 
feeder and slaughter cattle, beef and 
veal from Canada to the United States 
seems unlikely in 1949, according to a 
recent review of the 1948-49 Canadian 
cattle situation by the U. S. Depart- 
ment of Agriculture. The review pointed 
out that the 1948 export level for cattle 
and meat to the United States cannot 
be maintained in 1949 without reducing 
breeding stock and cattle reserves or 
reducing beef supplies available to 
Canadian consumers by at least 10 to 
15 per cent. 

Marketing of cattle in Canada during 
1948 was abnormally heavy, primarily 
because of high prices resulting from 
strong demand, need for U. S. dollar 
exchange and uncertainty of continued 
high prices. The increased marketings 
led to larger than expected exports to 
the United States and to increased 
Canadian slaughter for domestic con- 
sumption. These marketings were of 
almost record proportions and further 
accelerated the downward trend which 
has prevailed for four consecutive 
years. Based on prewar relationship 
of slaughter and exports of cattle num- 
bers, Canada would have to restrict its 
combined slaughter and export num- 
bers to a maximum of 3,100,000 to 
3,200,000 head to avoid further reduc- 
tion in numbers. This would make 
about 1,000,000 head less than in 1948, 
or a reduction of about 25 per cent. 

According to Canadian sources, there 
were 241,380 head of feeder and slaugh- 
ter cattle and 23,869 head of calves ex- 
ported to the United States in 1948, 
while beef and veal exports were re- 
ported at 85,000,000 lbs. (equivalent to 
about 180,000 head of cattle). On this 
basis, approximately 445,000 head, ex- 
clusive of 136,000 head of cattle which 
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entered the United States for dairy and 
breeding purposes, were shipped from 
Canada in 1948, which would be equiva- 
lent to about 6 per cent of the United 
States slaughter for the same period. 

The Canadian per capita consumption 
of beef and veal in 1948 averaged about 
78 lbs., nearly 11 lbs. more than dur- 
ing the 1936-42 period. To maintain 
this level would require an average 
slaughter of about 3,100,000 head of 
cattle and calves, leaving relatively few 
cattle for export. However, if Canadian 
beef and veal consumption returns to 
the prewar level, a slaughter of about 
2,800,000 head would be required for 
domestic consumers, leaving from 300,- 
000 to 400,000 head of cattle and calves 
to be exported without reducing the gen- 
eral level of herd numbers. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection in Janu- 
ary 1949, with comparisons: 


Jan Dec Jan 
1940 1948 14s 


Per Per Per 
cent cent cent 
Cattle 
Steers 50.0 42.5 41.4 
Heifers 15.0 13.4 14.6 
Cows 32.7 41.3 41.2 
Cows and heifers 47.7 4.7 55.8 
Bulls and stags 2.3 2.8 2.8 
Canners and cutters! 12.6 18.7 18.3 
Hogs 
Sows .. at ; 7.6 7.6 SLs 
Barrows and gilts 92.1 91.8 WS 
Stags and boars 3 6 ‘ 
Sheep and lambs 
Laywibs and yrigs 13.2 87.1 UL 
Sheep 6.8 12.9 0.1 


Mncluded in cattle classification 


LIVESTOCK CAR LOADINGS 


A total of 7,641 cars was loaded with 
livestock during the week ended Feb- 
ruary 19, 1949, according to the Associa- 
tion of American Railroads. This was 
a decrease of 697 cars from the same 
week a year earlier and a decrease of 
4,658 cars from 1947. 


JANUARY TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 66 markets in 
January 1949 and 1948: 


TOTAL SALABLE RECEIPTS 
Jan Jan 
1940 1948 


Cattle 1,249,004 
y a] 








Calves 
Hogs ' 2,321,605 
Sheep ‘ ‘ 796,275 
TOTAL DRIVE-IN RECEIPTS 
Cattle ‘ 1,035,467 
Calves See 293,041 
Hogs ‘ 2,424,326 2,335,922 
Sheep . é 5&5 S85 660,290 


Note: Total receipts represent livestock move 
ments at the specified markets, including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards 

USDA reports drive-in receipts con- 
stituted 73.5 per cent of the cattle, 77.8 
per cent of the calves, 73.1 per cent of 
the hogs and 42.3 per cent of the sheep 
and lambs received in January, com- 
pared with 75.6, 75.2, 71.4 and 46.2 per 
cent, respectively, in January of the 
previous year. 


LIVESTOCK AT 66 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 66 public markets 
for January 1949, with comparisons, 
was given by the USDA as follows: 


CATTLE (EXCLUDING CALVES) 
Total Local Total 


receipts slaughter shipments 

Jan., 140 1,409,482 841,746 511,801 

Jan., 148 1,544,552 807 SOT 624,449 
o-yr. ay 

(Jun., 1944-48). 1,669,884 84,126 7,120 

CALVES 

Jan., 1940 376,602 234,20) 132,445 

Jan 148 483.344 200,704 184,146 
hey. ay 

(Jan. 1044-48) 476,050 308,088 163,608 

HOGS 

Jan., 1940 3,315,900 2206 085 1.074.430 

Jan 148 3.271, 684 2,260,488 184,820 
Deyn. ay 

(Jan., 1944-48). 3,744,970 2,606,061 1,125,138 

SHEEP AND LAMBS 

Jan,., 1949 1,386,274 FOS, G27 673,408 

Jan 1f48 1,427,743 T49,.824 671,910 
O-yr. ay 

(Jan., 1944-48). 1,813,281 1,026,007 783 BM 








CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 

| 








JONESBORO, ARK. 


Order Buyer of Live Stock 
L. H. MeMURRAY., ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














LAFAYETTE, IND. 


LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. | 
OMAHA, NEBRASKA 

SIOUX CITY, 1OWA 
SIOUX FALLS, $.D. | 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday 
1949, reported by the Production & Marketing 


March 2, 
Administration: 


HOG (Quotations based on 


hard hogs) 


St. L. Natl. Yds. 


Chicago 


BARROWS AND GILTs: 


Good and Choice: 


120-140 lbs...... $18.00-20.25 $19.0 
20.00-21.00 20.5 
20.75-21.50 


140-160 Ibs..... 


180-200 Ibs... . 
200-220 Ibs... 


Medium: 
160-220 Ibs..... 
SOWS: 
Good and Choice: 
270-300 Ibs...... 
300-330 Ibs... 


330-360 Ibs...... 17.75-18.7: 


360-400 Ibs... 
Good: 

400-450 Ibs...... 

450-550 Ibs.... 
Medium: 

250-550 Ibs...... 
PIGS (Slaughter) 
Medium and Good: 

90-120 Ibs... 


18.25-19.00 


19.00-21.00 


= 
3 
z 
i 


15.00-18.25 


19.50-20.50 
18.50-19.50 19.25-19.75 


19.00-19.25 


19.00-21.00 


18.50-19.00 
18.25-18.75 
18.00-18.50 
17.75-18.25 


ipsa 
| 





15.00-17.50 





25 18.00-20.00 


Kansas City 


20.00-21.00 


17.00-17 
17.00-17 
17.00-17.50 
16.75-17 


16.50-17. 
16,25-16.75 





16.00-17.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
700- 900 Ibs.... 
900-1100 Ibs... 
1100-1300 Ibs.. 
1300-1500 Ibs. . 

STEERS, Good: 
700- 900 Ibs.. 








22.50-2 


25.50-28.50 


23.00-26.00 


900-1100 lbs... .. -0- 23.00-26.00 
1100-1300 Ibs..... 22.00 23.00-26.00 


1300-1500 Ibs... 
STEERS, Medium 
700-1100 Ibs..... 
1100-1300 Ibs..... 
STEERS, Common 
700-1100 Ibs... .. 
HEIFERS, Choice 
600- 800 Ibs... 
800-1000 Ibs... 
HEIFERS, Good: 
600- 800 Ibs.... 
800-1000 Ibs..... 
HEIFERS, Medium: 
500- 900 Ibs..... 


HEIFERS, Common 





Cut. & com 
Canners ......... 


BULLS (Yris. Excl. 
Beef, good ...... 
Sausage, good ... 
Sausage, medium. 
Sausage, cut. 

GMB ccccctacce 

VEALERS (All Wei 
Good & choice... 


Com. & med.. 
Cull, 75 Ibs. up. 


. 22.00- 


. 25.00-26.50 
24.50-26.00 


. 13.00-19 00 





23.00-25.50 


20.00-22 50 =21.00-23.00 
20.00-22.00 21 00-23.00 


18.50-20.00 19.50-21.00 






26.00 
26.50 


22.50-25.00 22.50-24. 
22.00-24.50 22.50-24. 


“an 
ro) 


19.50-22.50 20.50-22.50 


18.00-19.50 18.50-20.50 


16.25-17.75 
14.00-16.25 


), All Weights: 
20.50-21.50 
21.00-21.75 
20.00-21.00 
17.50-20.00 17.50-20.50 


ghts) : 

24.00-31.00 27.00-30.00 
19.00-24.00 20.00-27.00 
16.00-20.00 


CALVES (500 lbs. down): 


Good & choice... 
Com. & med.... 
_ Cull 


24.00-27.00 
18.00-24.00 
14.00-18.00 


23.00-28.00 
16.00-23.00 
15.00-18.00 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS: 
Good & choice*.. 


YRLG. WETHERS: 
Good & choice*.. 
Med. & good*.... 

EWES:? 


Good & choice*.. 
Com. & med..... 


1Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined rep- 
resent lots averaging within the top half of the Good and the top half of the 


Medium grades respe 


. 23.50-25.25 


25.50-26.50 25.25 


20.00-23.00 19.50-22. 


9.50-11.50 
8.50- 9.50 


11.00-13.00 
9.00-11.00 


tively. 


*Quotations on shorn basis. 











24.25-27 
23.00-26.00 





20.00-22.50 
20.00-22.25 


18.00-20.00 


24.50-25.50 
24.50-26.00 


22.00-24.50 
21.50-24.50 


19.00-22.00 
17.00-19.00 


18.00-19.00 
17.25-18.00 
15.50-17.25 
14.00-15, 





50 


20.50-21.50 
21.00-21.50 
20.00-21.00 


17.50-20.00 
27.00-29.00 


21.00-27.00 
14.00-21.00 


20.00-27.00 
17.00-20.00 
13.00-17.00 


11.00-11.50 
9.50-10.75 
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Omaha 





18.75-19.50 
18.50-19.00 


18.50-20.50 


50 only 
50 only 











21.50-24. 
21.00-24.00 


19.50-21.75 
19,50-21.50 


17.50-19.50 


24.50-25.75 


24.00-25.50 


21.50-24.25 
21.00-24.25 





18.00-21.00 
20.50-21.50 
18.50-20.50 


16.00-18.50 


27.00-31.00 
19.00-27.00 
16.00-19.00 


11.75-13.25 
10.00-11.25 





St. Paul 


18.50-19.50 
18.50-19.50 


24.00 





21.00-24.00 
21.00-24.5 

20.50 
20.50-2 





18.00-21.00 
18.00-20.50 


17.00-18.00 


22.50-24.50 
22.50-24.50 


20.00-22.50 
20.00-22.50 


17.50-20.00 
16.50-17.50 


17.00-18.00 
16.50-17.00 
14.50-16.50 
14.00-14.50 


18.50-19.50 
20.00-21.50 
19.00-20.00 


17.00-19.00 
24.00-31.00 


15.00-24.00 
11.00-15.00 


19.00-22.00 
16.00-19.00 
13.00-16.00 


19.75-22.00 


11.50-12.50 
9.50-11.25 


“In the Heart of the Great Corn Belt” 









WESTERN 
BUYERS 


ALGONA, IOWA 















Livestock 
Order Buyers 








a 
6-1706 


FOR PHILADELPHIA REPRESENTATION 


403 Widener Building, Juniper & Chestnut Sts. 


6-0433 Teletype 
6-5329 Ph 625 


ROMM & GREISLER 


packinghouse brokers 
Philadelphic 7, Pa. 














la Salle 4666 © Order Buyers 
CHARLES E. LEE, 427 Exchange Bidg., So. St. Paul, Minn, 











W. W. Garry & Co. 


Sioux City ° 


300,000 hogs for February and March 15% increase 
in cattle on feed in SIOUX CITY MARKET AREA 
4th DAY DELIVERY TO EITHER COASTI 


CALL OR WIRE FOR QUOTATIONS... Telephone 8-0674 


M. R. BELL, Hog Buyer 





LIVE STOCK ORDER BUYERS 
lowa 


Can fill your orders estimating 


DOYLE POTTS, Cattle Buyer 
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EDWARD KOHN Co. 


384 EMERALD AVE CHICAGO 9, ILL Phone ARd 


CONTACT US 


For Straight or Mixed Cars 
BEEF ¢ VEAL 
LAMB ¢ PORK 

ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
* 


Established Over 25 Years 

















THE E. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Oftices 
BOSTON 9—P. G. Gray Co., - Ld St. 
CLEVELAND—C. J. Os! Osborne, 3 


9 Elmwood Road, Cleveland Heights 


H. G. = 110820 Park Heights Avenue 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 'W. 13th St. 
PHILADELPHIA 23—Earl McAdams, Lag Caliowhill St. 
tee yh Toth, 229 Lavina Avenue 
Ross, Box 628, Imperial, Pa. 
WASHINGTON ff BK P. Lee, 515 1ith St., S.W. 

















Wholesales and Bons 


BEEF - PORK- LAMB 
VEAL: OFFAL 


Galle Inguiries Welcome 


INIIRNMINAREE 


< NS 
Wh CRASH SAE ES 


Ra 








SLAUGHTER 
REPORTS 


pecial reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended February 26, 1949. 


CATTLE 
Week Cor. 


ended Prev. week, 
Feb. 26 week 1948 


Chicagot ..... 18. 519 18,268 21,401 
Kansas Cityt.. 18,598 16,125 
Omaha*t ..... 33° 222 20, 434 22,853 
East St. Louis$ 8,014 
St. Josepht ... 8,612 
Sioux Cityt .. 9,581 
Wichita*t .... 3,412 
New York & 
Jersey © Sityt 7,411 
Okla. City*t... 5,216 
Cincinnati§g ... 5,436 
Denvert ...... 8,000 a ose 
St. Pault .. 15,132 12,343 15,083 
Milwaukeet .. 3,755 3,286 4,029 
Totals 137,394 120,272 121,900 
HOGS 
Chicagot ..... 33,741 31,330 38,526 
Kansas Cityt.. 9,051 7,460 10,241 
Omahat ...... 32,791 38,275 40,382 
East St. ~ 23,631 19,676 30,474 
St. Josepht ... 17,261 16,157 18,82 
Sioux Cityt .. 22,997 25,517 24,161 
Wichitat ..... 2,867 “2 480 3,330 
New York 
Jersey C ityt 33, =| 33,580 27,977 
Okla. Cityt.. 9,04 9,150 7,484 


Cincinnati§ . * 33'¢08 10,369 18,953 


Denvert ...... 9,155 
6S OULU 35,019 
Milwaukeet .. 5,490 
Totals ......247,569 240,928 258,237 
SHEEP 
Chicagot ..... 6,361 7,776 10,756 
Kansas Cityt.. 13,908 11,085 12,743 
Omahat ...... 16,703 15,529 18,215 
East St. Louist 2,846 4,379 4,887 
St. Josepht ... 10,265 14,313 13,609 
Sioux Cityt .. 7,651 7,092 7,980 
Wichitat ..... 1,648 2,457 3,246 


Jersey City? 36,895 36,965 32,824 





Okla. Cityt..... 50 1,117 609 
Cincinnati§ ... 54 733 605 
Denvert ..... 12,356 13,651 eee 
St. Pault .... 3,576 4,874 7.064 
Milwaukeet ... 540 416 820 

Stee .osks 115, 953 i: 20 ,387 113,358 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 







Prices at Los Angeles, 
Calif., on March 3: 
CATTLE: 
0 a See $25.00@25.25 
Steers, med.......... 22.00@ 24.00 
a eee 24.25 only 
Heifers, med......... 20.00@ 22.25 
Heifers, com. ........ 18.00@ 19.50 
Cows, gd. .. ~-+++ 19.50@19.75 
Gomes, Mes. ..cccseces 18.50@ 19.00 
Cows, cut. & com..... 16.25@ 18.00 
Py GBs cscvvcvccece 22.00@ 24.00 


Bulls, med. 
CALVES: 


20.00@ 21.50 


Vealers, gd. & ch..... $27. 00@ 30.00 
Com. & med.......... 2 21.00@ 26.50 
HOGS: 





Gd. & ch., 180-250... .$: 
Sows 


WE 23.50 
-25@ 17.00 






BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on March 3: 
CATTLE: 

Steers, med. & gd..... $23.25@25.25 


Steers, com. to med... 21. 00@23. 00 
Heifers, com. & med.. 20.00@23.00 
d. 


GO, Bs cevesccecccs 19.00@20.00 
Cows, com. & med.... 17.50@18.75 
Cows, can. & cut..... 14.00@ 17.00 
BE, GR cccscccsces 21.25@ 24.50 
PE GES <cccccsens 18.50@ 21.00 
CALVES: 
Vealers, gd. & ch..... $30.00@34.00 
Com. & med.......... 19.00@31.00 
 _ Se 10.00@19.00 
HOGS: 


Gd. & ch., 180-225. ..$22.25@22.75 
Sows, gd. & ch., 
400/down .......... 17.00@17.25 











CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Feb. 24... 5,900 502 16,279 3,017 
Feb. 25... 1,971 248 8,022 1,032 
Feb. 26... 307 117 3,590 425, 
Feb. 28...12,706 566 13,128 4,176 
Mar. 1... 7,275 811 14,562 3,726 
Mar. 2... 7,200 600 11,500 3,000 
Mar. 3... 4,200 500 9,500 2,000 


2,477 48,690 12,902 
2,176 44,682 9,5 
2,372 49,316 17,324 
4,583 41,062 15,508 

*Including 644 cattle, 106 calves, 
10,756 hogs and 1,289 sheep direct to 
packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
Feb. 24... 2,327 138 2,034 936 


Feb. 25... 1,238 --» 1,829 1,104 
Feb. 26... 78 wis 32 TT 
Feb. 28... 3,397 63 2,028 687 
Mar. 1 2,979 2 o 


so far...11,376 
Wk. ago.. .13,365 











1948 ......12,331 237 ° 
rr 16,243 241 2,918 4,404 
FEBRUARY RECEIPTS 

1949 
Cattle 
Calves 
Hogs y 
eee 58,324 83,252 

FEBRUARY SHIPMENTS 

1949 1948 
Cattle 53,840 47,712 
Hogs : . 28,858 25,030 
Sheep ... 28,848 26,160 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Mar. 3 
Week Ended Prev. 


Mar. 3 week 

Packers’ purch.....37,617 32,043 
Shippers’ purch.... 6,144 8,452 
TE . cviccesceces 43,761 40,495 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended February 19: 


Week Ended Same Week 
‘eb. 19 Last Year 





CATTLE 
Western Canada. .11,454 593 
Eastern Canada. .11,971 ioe 
WO cétcecins 23,425 2, 255 
HOGS 


Western Canada. .18,015 35,258 


Eastern Canada. .45,958 65,090 

WN wcccccecs 63,973 100,348 
SHEEP 

Western Canada.. 2,092 5,035 

Eastern Canada.. 4,040 5,164 

OED vevensvat 6,132 10,199 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended February 26: 


Cattle Calves Hogs* Sheep 


Salable ..... 598 618 205 225, 
Total (incl. 

directs) ...4,677 4,903 19,721 24,407 
Previous week: 

Salable ... 436 1,007 335 206 


Total (incl. 
directs) .3,579 4,522 20,238 24,454 
*Including hogs at 31st street. 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending February 24. 


Cattle Calves Hogs Sheep 
Los Angeles...7,900 600 1,700 15 
No. Portland...1,500 190 1,300 300 
San Francisco.. 830 10 780 650 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, February 26, 1949, as re- 
ported to the National Provisioner: 


CHICAGO 
Armour, 5,225 hogs; Swift, 2,638 
hogs; Wilson, 2,908 hogs; Agar, 4,666 


hogs: Shippers, 7,786 hogs; Others, 
17,777 hogs. 


Total: 19,519 cattle; 2,011 calves; 
41,000 hogs; 6,361 sheep. 


KANSAS CITY 





Cattle Calves Hogs Sheep 
Armour ... 3,940 391 991 1,204 
Cudahy ... 2,169 428 718 1,120 
Swift ..... 3,685 443 1,887 5,925 
Wilson ... 1,433 355 837 2,816 
Central ... 236 vee ese ee 
Of 5 Aaa 565 ees eee oes 
Others .... 6,437 2 4,618 2,843 
Totals ..18,465 1,619 9,051 13,908 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,032 4,667 4,138 
Cuiehy ...... 3,974 5,306 2,789 
 éaccene 5,486 8,739 4,096 
Wilson ..... 3,493 3,461 1,582 
ED secccce &3 ae ove 
Greater Omaha 185 
Hoffman .... 162 
Rothschild ... 471 
ost snece 201 
Kingan ..... 1,445 : 
Merchants . 62 * 
Others ‘ 16,970 
Totals ....21,594 39,143 12,605 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,005 852 8,950 1,007 
SD =0.6:6:0 3,883 1,410 7,455 1,676 
Hunter ... 1,126 on 73 
BEE coccee ees ‘ 
i 
Laclede 892 
Sieloff : 068 


Others .... 3,030 272 5.401 438 
Shippers .. 2,397 1,178 15 , "110 eich 


Totals ..13,441 3,712 44,142 3,284 
8T. JOSEPH 

Cattle Calves Hogs Sheep 

3,223 671 9,197 8,337 

Armour ... 2,165 275 3,914 1,928 

Others .... 3,420 151 =44,020 1,481 


Totals .. 8,808 1,007 17,131 11,746 
Does not include 311 cattle and 3,921 
hogs bought direct. 
SIOUX CITY 
Cc attle Calves Hogs 


Sheep 





Cudahy 83 8.582 1,661 
Armour ... 199 10,030 4,030 
Swift ..... 2 55066,170 =2,182 
Others .... eee os ben 
Shippers ..18,417 78 14,681 5,487 

Totals . .28,423 415 39,463 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,001 175 1,915 1,636 
Guggen- 

heim ... 451 
Dunn- 

Ostertag. 87 os 2 
Dold ..... O05 nae 618 
Sunflower. . 20 nice 31 
Pioneer ... ; ray 
Excel ... 899 ‘ owe 
Others . 759 . 301 12 


Totals .. 3,412 175 2,867 1,648 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 1,731 92 1,292 588 
Wilson ... 1,858 406 1,078 1,394 
Others .... 225 3 636 2 


Totals .. 3,814 501 3,006 1,984 
Does not include 448 cattle, 453 
calves, 6,037 hogs and 1,166 sheep 
bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Acme ..... 362 2 

Armour .. 68 

Atlas .... 482 . 
Clougherty. 158 237 

Coast ..... B44 159 
Cudahy 528 247 
Harman .. 257 iat 

Luer ..... 267 ‘ 739 

OwHe 200. 286 o* 57 

Union 338 5 = 

United ... 272 ese 43 . 
Wilson ... 171 a2 ia 30 
Others ... 3,990 482 217 12 


Totals .. 7,523 541 1,699 42 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,512 146 2,331 5,044 


Swift ..... 1.740 85 3.077 3.093 

Cudahy... 827 58 2.154 ‘789 

Others .... 3,100 171 1.863 4,080 

Totals .. 7,179 455 9,425 13,006 
8T. PAUL 


Cattle Calves Hogs Sheep 


Armour ... 5,335 3,935 14,545 735 
Bartusch .. 869 








Cudahy ... 716 1,562) 1... 1,125 
Rifkin .... 729 24 wee . 
Superior .. 1,954 TT was 
. == 5,529 4,954 20,474 1,716 
Others .... 2,061 3,198 7,369 4,366 
Totals ..17,193 13,673 42,388 7,942 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... awe see eee 196 
Kahn's ... . aes 
Lohrey 
Meyer .... aa. oe2 nen oat 
Schlachter. 190 a one 37 
National .. 233 5 bea 
Others .... 2,481 920 11, 8NO 3u 


Totals .. 2,904 1,010 12,615 272 
Does not include 1,425 cattle bought 
direct. Market shipments for the week 
were 248 calves and 1,564 hogs. 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 784 493 1,224 1,278 
Swift ..... G24 281 «1,606 2,218 
Blue 

Bonnet . 194 20 745 
Fe 374 23 212 
Rosenthal. 183 20 bee 


Totals .. 2,150 837 3,877 3,496 

TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Feb. 26 week 1948° 


Cattle .. 154,434 132,390 129,785 
Hoge ...... 265,807 250,799 275,640 
Sheep ...... 89,654 97,680 92,165 


*Totals do not include Los Angeles 
or Denver. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., March 3. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, good to choice: 


160-180 Ib. .... .$17.75@21.00 
180-240 Ib. 20.50@21.50 
240-300 Ib. 19.00@ 21.25 





eves 
300-360 Ib. ..... 18.50@ 20.25 


Sows: 
Uk See .$18.00@18.75 
400-550 Ib. ..... 15.75@17.75 


Receipts of hogs at Corn 
Belt markets were: 
This Same day 





week last wk. 
estimated actual 

Dy Ma ccaccvcceen 35,000 40,500 
i Mibecsnenteces 44,500 45,000 
DOM, Bec ccees . 40,000 49,000 
BE, Bevccocsecees 38,000 Holiday 
BOO, Boe iccccccsn Ge 500 
Bs Do ccacccvcsves 40,000 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending February 26: 


AT 20 MARKETS, Week Ended: 





Cattle Hogs Sheep 
Feb. 26 ....224,000 412,000 147,000 
Feb. 19 ....195,000 416,000 166,000 
BRED cccccre 214,000 425,000 189,000 
|. Meee 269,000 373,000 226,000 
BOGS ccsccce 272,000 438,000 369,000 
HOGS AT 11 MARKETS, Wk. Ended 
DR, BP 20csccedtccoddévocesten 330,000 
SS a ee 327,000 
DED eccecccesecoscoessoeuene 348,000 
PRT ee 287,000 
SUD thndleckeacenabaed anbeien 356,000 
AT 7 MARKETS, Week Ended: 

Cattle Hogs Sheep 
Feb. 26 ....170,000 286,000 95,000 


Feb. 19 ....136,000 280,000 105,000 
WOES nccccce 154,000 301,000 108,000 
BOGE ccccces 192,000 241,000 151,000 
1946 .......196,000 311,000 244,000 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended February 19 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL 

STEERS CALVES HOGSs* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1050 Ib Choice Dressed Handyweights 
Toronto ..... ‘ .$18.74 v $30.10 $25.25 
Ds becccceccoce SE 29.85 23.05 
Winnipeg ee ee 18.79 27.00 21.50 
Calgary ....... oceves Be 28.47 20.46 
Edmonton ....... . 17.00 27.10 20.00 
PO. MNS be wss ccd once 17.87 26.85 nf 
Moose Jaw ....... 17.75 26.85 
Saskatoon ..... ...... 18.10 26.85 20.00 
PEED. nocvcedesvecess 17.50 26.85 
Vancouver ......... . 19.00 20.23 


*Dominion government premiums of #2 per " ad on Grade A and $1 on Bl are 
not included. 








Pryered 
PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 
BACON PAK -: LARD PAK 
YLVANIA CELLOPHANE - GLASSINE 

MMM 











|. KSELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON + LARD «+ DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 











EDWARD R. SEABERG 
BROKER — SAUSAGE CASINGS 
BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 


Cable Address: “EDSEA” Chicago ¢ Telephone: WAbash 2-0119 © Teletype: CG 959 











LEADING PACKERS USE 





PUMP & EQUIP 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 


Week i Feb. 26, 1949. 20,231 
STEBR AND HEIFER:  Carcasses ae ee ee 











Week previous .......... - 15,841 
Week ending Feb. 26, 1949. 13,219 Same week year ago...... ° 4,159 
Week previous .......... - 11,594 
Same week year ago....... 10,996 PORK CURED AND SMOKED: 
cow: woe ending Feb. 26, 1949. nase 
“ Week previous ........... 1,848 
Week ending Feb. 26, 1949. 1,889 Same week year ago....... 1,114,751 
Week previous ........... 958 
Same week year ago....... 2,659 LARD AND PORK FATS:+ 
BULL: — ending Feb. 26, 1949. =. 835 
i b. 49. 591 eek previous ........... 
eg poo vl i heen a » 640 Same week year ago....... 29, 863 
Same week year ago....... 550 
VEAL:. LOCAL SLAUGHTER 
Week ending Feb. 26, 1949. 11,493 STEERS: 
Week previous ........... 11,296 Week ending Feb. 26, 1949. 5,740 
Same week year ago....... 13,076 Week previous ........... 5,049 
LAMB: Same week year ago....... 4,035 
Week ending Feb. 26, 1949. 42,569 COWS: 
Week previous ........... 26,415 Week ending Feb. 26, 1949. 1,228 
Same week year ago....... 45,462 Week *previous .....-..... 999 
MUTTON: Same week year ago....... 1,2 
Week ending Feb. 26, 1949. ‘ bay BULLS: 
Week previous ........... at Week ending Feb. 26, 1949. 443 
Same week year ago....... 2,163 Week previous ........... 325 
HOG AND PIG: Same week year ago....... 408 
Week ending Feb. 26, 1949. 2,382 CALVES: 
Week previous ........... 4,125 _ er pe 
Same week year ago....... 3,217 be pa eb. en 1949. = 
PORK CUTS: a Same week year ago....... 8,478 
Week ending Feb. 26, wie HOGS: 
Week previous ........... 1,762,3 “ ed 
fame week year ga... SAnn/sas | Week ending peb. 26, 140. 3.07 
BREF OUTS: Same week year ago....... 27,977 
Week ending Feb. 26, 1949. 109,069 SHEEP: 
Ene, taeosssssee aan’ sak Week ending Feb. 26, 1949. 36,895 
. y petals . Week previous ........... 36,965 
VEAL AND CALF Same week year ago....... 2,824 


Week ending Feb. 26, 1949. 3,130 
Week previous ........... 1,000 
Same week year ago....... 1,130 


LAMB AND MUTTON: 


Country dressed product at New 
York totaled 8,236 veal, 20 hogs and 
72 lambs in addition to that shown 
above. Previous week: 6,888 veal, 40 








WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended February 26, as given by the USDA: 





Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 7,411 8,534 33,897 36,895 
Baltimore, Philadelphia ............ 5,353 1,184 19,683 1,659 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 12,933 3,530 53,484 4,234 
SE wcdccacvececewarn is 23,487 10,057 65,862 12,885 
St. Paul-Wis. Group'............... 22,865 4, 82,934 7,510 
Se MPs O60 bAs 0.480 e 90d neeneé 12,476 4,901 56,253 8,713 
Sioux City wea 2 398 24,749 8,048 
Omaha ... 1,104 5,099 19,221 
Kansas City 16,290 3,261 29,314 14,867 
Oe, BE, cceccscesacavas 17,064 6,663 182,605 34,373 
I ins et enaine o baste eheo 2,984 1,017 22,413 ons 
SOUTH CENTRAL WEST*......... . 18,787 3,929 43,110 21,017 
OE =MODUMEMEN” secccsccccccces 7,883 392 13,820 13,444 
IT. Ua oe eo eae ka 000s 6 0204S: .. 16,860 3,2 26,038 25,532 
Grand total ....... eee. 82,798 689,261 8, 398 
ere rn 181,141 77,947 726,826* 221,642 
Total same period 1948.............. 184,478 91,492 680,817 217,678 


*Corrected W eek ended Feb. 19, 1949, Rocky Mountain—Hogs, 14,453; Grand 
Total Hogs, 726,826. 

‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, Il., 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
= during January 1949—Cattle, 76.7; calves, 68.8; hogs, 77.2; sheep and 
ambs, 82.6. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- ° 


hassee, Florida, were reported as follows: 


. 4124 baue B i 1048 Cattle Calves Hogs 
Week ending Feb. 26, 1949. 11,781 eS ee fe ne ee * Week ended February 25............. sueeed 918 200 12,103 
Week previous ........... ... 8,607 veal, 2 hogs and 78 lambs. Week previous ............. Te .. 945 531 11,141 
Same week year ago....... 4,597 tIncomplete. Cor. week last year. wean hood 1,724 739 12,556 








LOU MENGES ORGANIZATION, INC. 
ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 
BASKING RIDGE NEW JERSEY 


MILLINGTON 7-0432 LOU S J. MENGES. PRESIDENT 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











THE FOWLER CASING CO. LTD. 


For 30 Years the Largest | t Distributors of 


ndependen 
QUALITY AMERICAN HOG CASINGS 
in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON EC. 1, ENGLAND 


Cables: Effseace, Lo 

















CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


POSITION WANTED 





EXECUTIVE with over 25 years’ experience in all 
phases of meat packing business available. Will ac- 
cept position as livestock buyer, plant superin- 
tendent, or sales manager to prove ability as general 
manager. Reasonable salary plus share of profits. 
W-500, THE NATIONAL cathe 407 8. 
Dearborn St., Chicago 5, 


ACCOUNTANT: Se totier office manager. 15 
years’ experience in all phases packinghouse opera- 
pene | College graduate. Personable. Highly recom- 

nded. Relocate. W-492, THE NATIONAL PRO 
VISIONER, 740 Lexington Ave., New York 22, 
N. Y. 


SALES EXECUTIVE: Salesman—buyer, meats, 
small stock, poultry, provisions, wholesale, hotel 
supply, retail, would like to connect west or south- 
west. Now in New York state. 25 years’ practical 
experience, best of references. W-501, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., New 
York 22 Y 











GENERAL SUPERINTENDENT: Assistant man- 
ager Sestese ehange. Age 43. 23 years’ successful 
record in ‘relat e plant. Managed all plant operations 
and al re pane. Can produce results. Set 
refere’ THE NATIONAL ROVL- 
SIONER. ‘ot 8. , St., Chicago 5, mn 





SOUTHERN PACKERS 


Assistant to owner and manager of plant doing 
million dollar annual sales. Slaughter, sausage and 
canning. Married, age 31, college education. Office 
supervision, purchasing, administration, costs, etc. 
Can help with your responsibilities. Would like to 
make connection with independent packer in Louisi- 
ana, mississippi, Alabama, Tennessee, Arkansas, 
Georgia or Florida. Write Box W-521, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 
SAUSAGE EXPERT: Smoked canned meats, spe- 
cialties. 25 years’ experience. Best references. 
Capable of taking complete charge of sausage man- 
ufacturing for several plants. Available March 15th. 
W-522, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 
SUPERINTENDENT: Well trained in all depart- 
ments, large and small plants. Worked all depart- 
ments 15 years, 6 years as superintendent. Excel- 
lent references. W-523, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 
MANAGER: 24 years’ experience. Capable livestock 
a supervisor of plant operations, sales and 
finance. Operate in Mack. W-504, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 














RENDERING foreman, edible and inedible, feeds, 
hides, mid-west preferred, W-506, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 








General Plant Superintendent 


For plant that employs 600 people. Must have prac- 
tical operating experience in all departments, pork 
and beef killing, curing, processing, sausa manu- 
facturing, rendering etc. Also a knowledge of 
mechanical operations and qualified to handle labor 
problems. W-509, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





WEST COAST PACKER 7. opening for sausage 
production foreman, age years. Must have 
broad experience in net cates ot or sausage 
and be qualified to properly supervise all sausage 
operations and personnel. Applicants advise age, ex- 
perience, former employers, family and salary ex- 
pected. W-391, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 
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—CLASSIFIED ADVERTISING— 


Unless Specifically instructed Otherwise: All Classified Advertisements Will Be inserted Over a Blind Box Number. 


oe ie ee 
each. ‘Position “* special rate: 
20 words $3.00, additional words eed enlelien 


or box numbers at 8 words. Headlines 75¢ extra. 
advertisements 75¢ per line. Displayed, $8.25 per 
Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





HELP WANTED 


EQUIPMENT FOR SALE 





OPENING WITH BROKER 


WELL FINANCED BROKERAGE FIRM OFFERS 
ALERT YOUNG MAN GOOD PAYING START 
WITH FINE OPPORTUNITY FOR FUTURE EX- 
PANSION AND RESPONSIBILITY. MAN TO BE 
CONSIDERED MUST HAVE BROKERAGE EX- 
PERIENCE, CONTACTS WITH WESTERN SHIP- 
PERS AND KNOWLEDGE OF SOURCES OF 
PACKINGHOUSE PRODUCTS. LOCATION NEW 
YORK CITY. WRITE FULLY. CONFIDENCE AS- 
SURED. 
W-524, THE NATIONAL PROVISIONER 

740 LEXINGTON AVE., NEW YORK 22, N. Y. 


NEW & USED 
EQUIPMENT SALE 


1% RA ae Meat Grinder, 1 Phase, 











CANNING FOREMAN 


Complete knowledge of equipment, layout and 
process of canned meats and retort operations nec- 
essary. Entire responsibility for running canning 
department of well established Chicago manufac- 
turer. Excellent opportunity. In reply please give 
age, education, work history, salary expected and 
phone number. W-525, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


ACCOUNTANT—COMPTROLLER 
OFFICE MANAGER 


Wanted for di sized ind dent beef packing 
plant. Man acquainted with “packinghouse opera- 
tions preferred. Permanent position, high salary 
and great opportunity. W-526, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 











Hyg PACKER HAS OPENING FOR SAU- 
SAGE OPPER. MUST HAVE EXPERIENCE 
IN CHOPPING yg PRODUCTS. APPLI- 
CANTS ADVISE AGB, BIGHT, HEIGHT, EX- 
MER ‘EMPLOYERS, FAMILY 


a a 740 LEXINGTON AVE., NEW 
YORK 22, N. ¥. 





FLASH AD 
BEEF MAN 


Beef man wanted to take a of beef cooler 
sales, both distributive and car d, beef boning, 
ym and all operations pertaining to operations 
of department. Write to W-510, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER wanted for Chicago. Must know 

how to make first clase sausage of many varieties. 

Chicago firm expects to open up several retail 

stores ss fine sausage. Will pay good salary 

and percentage of profits to the right man. W-511, 

baer NATIONAL PROVISIONER, 407 8. Dearborn 
, Chicago 5, Ill. 


PART-TIME SALESMAN wanted to sell sewed cas- 
ings only. If you call on sausage makers and wish 
to add to — mw furnish territory covered and 
contact us good roposition. W-512, THE 
NATIONAL PROVISION m4 407 8. Dearborn St., 
Chicago 5, Il. 








WANTED: Experienced sausage maker to take full 
charge of sausage and curing department in Chi- 
huahua, Mexico. Applicants should submit former 
employers, age, experience, family status and salar 
expected. Empacadora de Chihuahua, 8.A., Box 45, 
Chibuabua, Chih., Mexico. 


PRODUCTION MANAGER: For midwest packer. 
Must be capable of supervising production of all 
products, and able to travel. Excellent opportunity 
for the right man. W-498, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


SALES MANAGER wanted for new plant with gov- 
ernment ey ee. Good opportunity for 
reliable p ‘or Detroit area. W-514, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 


SALES ENGINEER: With proven background in 
the ‘-t-r Excellent opportunity for the —_ 
man. Must be willing to travel. W-499, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, 


VETERINARIAN: Preferably retired government 
inspector, for inspection work in medium size plant 
in south. W-459, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Il. 


PLANT WANTED 


RENDERING PLANT wanted in east or southeast. 
Dead stock or fat and bone routes. PW-515, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 


























pebdubewhie taste ebeintebeead $ 250.00 
Sanders Grinder, 10 HP 3 Phase 600.00 
Buffalo Silent Cutter 15 HP 500.00 
Buffalo Silent Cutter 10 H 450.00 
Mixer, Triumph 1000% cap., 10 HP 600.00 
Elec. Meat & Bone Saws, new Do-All....ea. 500.00 
Elec. Meat & Bone Saws, used Jim Vaughan 200.00 
Stainless Wire lunch meat molds....... 1.50 
Boiled Ham Molds, new alum. 10/122 ea. 10.00 
Link Belt Bacon Slicing Machine, 1 HP. 300.00 
Bacon Skinning Machine, Calvert elec.. 175.00 
£ ya a, Truck, galv. new, 42”. 80.00 
Sausage Oages, ok stations, double trol- 

Pc &éhb0 000 0009085060600nuamLE 45.00 
Crackling Press, Hand wee, size " 40.00 
Ice Crusher (Queasy) belt drive........... 75.00 
Stainless and Alum. sacheted "Kettles bad eae 

pp beces ioe sndeveccnsctasnsaxt to $100.00 
Tooth & Ethmoid remover, belt drive...... 150.00 
Beef Hoist, 2 ton, winch type, DEP ecccses 350.00 
Cellophane Casings, unprinted, 4” x 24” 

Visking, per M 35.00 
Cellophane ‘Casings, Tec. P 

A 50.00 
Cellgphane Casings, Tec. P. 
13”, 20.00 
Cellophane Casings, Tec. P: 

2%” x 12”, 20.00 
Exhaust Fan, new, 16” 17.50 
6 _ Ray Lamps, for refrigerator boxes, 

Oe beep 00ees0 0e2eeseascesoncesaverns 15.00 
Cracking Crusher & Pulverizer, 3 HP 

SUED. ce asicen cenvecesuarddonncicae .00 
Thermemevera, metal cases, screw type, ea. 2.00 
Elec. Hoist, Conco i .00 


Dry Rendering Cooker, 


Cattle — splitter—5 HP new...... 1600.00 
Hoof Puller—A-N, new...........00-0000 400.00 
Boss Hog, Calf & Sheep Hoist, new........ 800.00 
Hog Hoist, Globe, new with rail, ete....... 1000.00 
Platform scales, all steel, new, 1000 Tay 44.00 


Track scales, tracking, trolleys, gambrels, 
shackles, many other items, priced to sell. 


CHAS. ABRAMS, 68 N. 2nd St. 
Walnut 2-2218 Philadelphia 6, Penna. 


Meat Packers—Attention 
FOR SALE: 2-Anco #261 Grease Pumps, M. D.; 
Anco Continuous Screw Crackling Press, tastailed 
one year; 1-Enterprise #166 Meat Grinder, bots 
driven: 1-Cast Iron 2000 gallon jacketed agita 
Kettle; 12-Stainless jacketed Kettles, 30, 40, 60, " 
lion; 30-Aluminum jacketed Kettles, 
, 100 gallon: Used and rebuilt Anderson Expellers 
1 Duo and Super Duo; 1-Cleveland Meat 
Grinder, type 7B-B, 15 HP Motor. Send us your in- 
qu 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS ©O., INC. 
14-19 Park Row, New York City, N. Y. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates. Moylan, Pennsylvania. 


BUSINESS OPPORTUNITIES 
HORSE MEAT 


Wanted: Dependable supply of horse meat, either 
boned or carcass. Willing to contract long term. 
W-474, THE NATIONAL. PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


HOG ° CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Sami S. SVENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, MLL. 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 





MODERN SAUSAGE PLANT, located U. 
Chicago, available immediately, completely equip- 
EW Atmos Air Conditioned Smokehouse. 
se and terms can be arran; nged. 
8493—PROCESS COOKER: ble Cabi- 
net, Jourdan, Model TDO, size 2 for 
overhead track, with motor, pump & 
used less 


8. Yards, 


— regulator, nm one 
059.00 6800> 60> 60 cahecke ob 0ecee $1150.00 
8856—FROZEN MEAT © R: ce, 
model 296-A $ used only few times. 
like new, 21” throat, 36” table, 13” 
BEE ccvecncecpesescccsaseesuasacs 400.00 
7983—SILENT CUTTER: 27-B Buffalo 
cap., with motor.............. 285.00 


guar. with new 50 HP motor & start- 

Op GD 0 9.605060 0ensces cectebtestes 2825.00 
8365—-BACON SLICER: 150-B U. 8., with 

stacker & by grinder, little used, 


7948—GRINDER: 66, es 4 plates, 5 
knives, recond. & gua wc cence teens 400.00 

ee a Buffalo io #86, ™ HP 
9 plates, 7 knives 
8004~SKINNE : Townsend, “meadel 27, 3 
HP motor, like mew...........s.05: 600.00 
ee Tate. model, (3 
te 


ssa | “LINKER “tne. New, used on less 
10003 sausage, complete vo aden 1600.00 
uffalo, SO¢ cap., 


r081_STUFPEn: 254 
ri se 
7982—STUF R: Brecht, my 4 cap. 





86083—STUFFERS: (2) Globe & Boss, 500% 
cap., guar. excel. cond., each...... 900.00 
Rendering 


8866—HYDRAULIC agg Globe, new, 


never w —_" complete with 

pump, pipin ¥ ¢ ete. sectenons 50.00 
6623—HYDRAULI Seuthwark, 

1130 ton, withy ‘steam pump, 


te 

good condition, drastically reduced to 1000.00 
8303-—-H YDRAULIC PRESS: Anco, 150 ton. 

latest style, little used............. : 1750.00 
8854—PULVERIZER: NEW, never used, 

Jeffrey Type A, 20x12, 15 HP motor, 

with cast iron base........... Bids requested 
8592—COOKER: NEW, Dry Rendering, 4x 
. 4000.00 
x 


10, direct gear drive........ 2300.00 
8589_SHREDDER. Like-NEW, Boss, size 
30, left hand, std. drip proof motor, 
A. bos drive, Korfund Vibro Insula- 
Coco eSeesocoscosceceeesbesecoce 2500.00 
7957 fos: #235 Diamond, little used, 
extra ae, 40 HP motor required, 
EE OD cccnnccssesadbsdecscanes 1400.00 
7789—-HOG : #15 = M&M, no motor, 
BO0od condition .... 2.6.66 ccceeecnes 1000.00 


ne 


se HOIST: Anco #478, electric, 
a motor with limit switch, like- 





press 
8384—BAND SAW: 254 Jones Superior, 
stainless steel table............055- 675.00 
8853—CARCASS SPLITTER: Ebsco, com- 
— with 6 extra blades, counter- 
eight & track, little used......... 300.00 
7915—BAND SAW: Do-All, meat, bone & 
Fish, model MS 15, 2 HP motor, 16” 
eel, 4 extra biades, oa used . 
36” eylin- 
der, driven by gear oe motor ceeses 450.00 
8372—BARREL WASHER: Globe 212491, 
: motor, 3 new brushes, 5 cores, 


395.00 


ead cores, little used............ 865.00 
7917— BEEF CASING OLEANERS: (2) 
Ane, standard size, HP motors, ene.ee 


ach 
8855—TROLLEYS: 200 Hind and 200 fore- 
quarter, with new galv. hooks, each 0 
8857—KETTLES: NEW, LEE stainless 
steel, steam jacketed, 100 gal. cap. 325.00 


Telephone, \ Wire or Write if interested in 
of items above, or in other equ 
pe Ke peomes of curpius and idle equipment are 


BARLIANT AND COMPANY 


Yao ny 


7070 WM. CLARK ST. + CHICAGO 26 ,ML, 


SPECIALISTS 
New F 


fl pme 





high grade in fact! 
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PORK > BEEF - LAMB - VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 « « In America since 1868 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 


MR. HAM GOES TO TOWN 


> MORRELL PRIDE MEATS 
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Kurly Kate Corporation ones 32 
Ss BR, Bs QCoescccasecdccvcescesesep ser .30 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—March 5, 1949 
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~~ Over ,000 ANCO Rendering Cookers and 
ndreds of Quick-Acting Hydraulic Presses, 
prate daily in Plants where efficient pro- 


"c Uction is the by-word. 


THE ALLBRIGHT-NELL CO. 


$323 S. WESTERN BLVD., CHICAGO 3S, ILLINOIS 
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“Butcher Boy” 
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“BUTCHER BOY” is the preferred cold storage door of the industry, 

because it has ALWAYS met every conceivable challenge of hard 

usage. The strong, massive construction of Butcher Boy doors is the 

result of “controlled quality’’ production — a guarantee that they will 

meet every rigid test of required performance. 

Time tested heavy duty hardware applications, PLUS prime insulation, 

PLUS 100% Douglas Fir Construction is a resultant product equalled by VESTIBULE-TYPE TRACK DOOR 
none — BUTCHER BOY. Write for free bulletins today. 


BUTCHER BOY COLD STORAGE DOOR CO. 


170 N. SANGAMON ST., CHICAGO 7, U. S. A. 


























